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The European Federation for the Science and Technology of 
Lipids (Euro Fed Lipid e.V.) cordially invites you to attend its 
13th International Congress:
Fats, oils and lipids  
new Challenges in technology, Quality Control and Health
27-30 september 2015 · Florence · italy
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 Amherst/MA, USA
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Vittorio Dell’Orto University of Milano, Italy
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i n v i t a t i o n
 » Welcome to florence
Florence is the capital city of the Italian region of Tuscany and of 
the province of Florence. It is the most populous city in Tuscany, with 
approximately 370,000 inhabitants, expanding to over 1.5 million 
in the metropolitan area. 
Florence is famous for its history: A centre of medieval European 
trade and finance and one of the wealthiest cities of the time, it 
is considered the birthplace of the Renaissance, and has been 
called “the Athens of the Middle Ages”. A turbulent political history 
includes periods of rule by the powerful Medici family, and numer-
ous religious and republican revolutions. From 1865–71 the city 
was the capital of the recently established Kingdom of Italy. 
The Historic Centre of Florence attracts millions of tourists each 
year, and Euromonitor International ranked the city as the world’s 
89th most visited in 2012, with 1.8 million visitors. It was declared 
a World Heritage Site by UNESCO in 1982. The city is noted for its 
culture, Renaissance art and architecture and monuments. 
The city also contains numerous museums and art galleries, such 
as the Uffizi Gallery and the Palazzo Pitti, and still exerts an influ-
ence in the fields of art, culture and politics. Due to Florence’s 
artistic and architectural heritage, it has been ranked by Forbes as 
one of the most beautiful cities in the world. 
Florence is an important city in Italian fashion, being ranked in the 
top 50 fashion capitals of the world; furthermore, it is a major na-
tional economic centre, as a tourist and industrial hub. 
Dear members of the lipid Science  
and technology community,
It is our pleasure to welcome you to the Euro Fed Lipid congress 
2015 in Florence. The congress is hosted by the Italian society for 
Fat and Oils Researches (SISSG) and they have selected a loca-
tion around the 18th century Villa Vittoria; walking distance from the 
historical centre. This will allow you the opportunity to combine the 
latest developments in lipid research and technology with a visit of 
the historical buildings rich in arts and science. Florence has a long 
tradition in hosting science and this ensures us that our 2015 Euro 
Fed Lipid conference is in good hands. 
The scientific committee under leadership of Lanfranco Conte has 
established a high quality program with invited lectures, scientific 
presentations, and posters of promising new work, showing the 
recent progress in research and development. The presentations 
have been grouped in sessions following the division structure of 
our organization. Between the sessions there is sufficient time to 
meet and discuss with your colleagues to exchange ideas and start 
or continue work relationships. This will enable you to make the 
maximum profit of being a member of our community.
The previous congress in Montpellier was very successful with a 
high number of participants showing an increased interest in all as-
pects of lipid science and technology. We hope for a continuation 
of this trend and expect to meet many of you during the Florence 
congress.  
Gerrit van Duijn
Vlaardingen, NL
Euro Fed Lipid  
President
Lanfranco Conte
University of Udine, Italy
Congress Chairperson
© Rhombur - Fotolia
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e st i m e t a b l e
Bruker offers solutions for the entire process of oil production 
and processing, including marine oils.
 Analysis of incoming oil seeds 
 On-line monitoring of the extraction and refinery processes 
	Quality control of the finished oils and fats 
	Monitoring of frying oil degradation
Ready-to-use calibrations are available for a quick and efficient start.
Contact us for more details:
www.bruker.com/Edible-Oils    info.bopt.de@bruker.com
Rapid Oil Analysis with
FT-NIR Spectroscopy 
Innovation with Integrity
F T-NIR
Sunday, 27 September 2015
13:00 – 15:30
registration
Auditorium
15:30 – 15:45 Welcome
15:45 – 16:30 opening lecture
16:30 – 17:30 european lipid Science aWard lecture
17:30 – 19:00 opening mixer and poSter SeSSion
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t i m e t a b l et i m e t a b l e
monday, 28 September 2015 monday, 28 September 2015
Room Auditorium Auditorium
09:00 – 10:00 european lipid technology aWard lecture european lipid technology aWard lecture
Room Auditorium Affari basement Affari ground floor Affari second floor Affari, Adua 2
10:00 – 10:30 Coffee Break Coffee Break
10:30 – 10:50
lipid oxidation and 
antioxidants
analytics, authenticity, 
lipidomics
oil Seeds, plant breeding 
and plant lipids
plant oilseed composition 
and improvement
bioscience, biocatalysis, 
biochemistry
enzyme mechanisms  
and applications in  
lipid modification
oleochemistry, biodiesel
10:50 – 11:10
11:10 – 11:30
11:30 – 11:50
11:50 – 12:10
12:10 – 13:30 Break Break
13:30 – 13:50
lipid oxidation and 
antioxidants
analytics, authenticity, 
lipidomics
physical chemistry
product applications
bioscience, biocatalysis, 
biochemistry
oleochemistry, biodiesel
13:50 – 14:10
14:10 – 14:30
14:30 – 14:50
14:50 – 15:10
15:10 – 15:40 Coffee Break Coffee Break
15:40 – 16:00
lipid oxidation and 
antioxidants
analytics, authenticity, 
lipidomics
physical chemistry
chocolate
bioscience, biocatalysis, 
biochemistry
oleochemistry, biodiesel
16:00 – 16:20
16:20 – 16:40
16:40 – 17:00
17:00 – 17:20
17:20 poster session poster session
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t i m e t a b l et i m e t a b l e
tuesday, 29 September 2015 tuesday, 29 September 2015
auditorium auditorium
09:00 –10:00 dgf normann medal lecture dgf normann medal lecture
auditorium affari basement affari ground floor affari second floor affari, adua 2
10:00 – 10:30 Coffee Break Coffee Break 
10:30 – 10:50
processing and Sustainability health and nutrition olive oil
oil Seeds, plant breeding  
and plant lipids
breeding for  
better agronomics  
and composition
lipids in animal Science
analysing and improving 
animal lipids
10:50 – 11:10
11:10 – 11:30
11:30 – 11:50
11:50 – 12:10
12:10 – 13:30 Break Break
13:30 – 13:50
processing and Sustainability health and nutrition olive oil
physical chemistry
emulsions and membranes
lipids in animal Science
lipid metabolism  
in farmed fish
13:50 – 14:10
14:10 – 14:30
14:30 – 14:50
14:50 – 15:10
15:10 – 15:40 Coffee Break Coffee Break
15:40 – 16:00
processing and Sustainability health and nutrition olive oil
microbial and algae lipids
biotechnological  
applications
lipid oxidation and  
antioxidants
deep frying
16:00 – 16:20
16:20 – 16:40
16:40 – 17:00
17:00 – 17:20
17:20 – 18:00 efl general assembly
19:30 congress dinner congress dinner
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t i m e t a b l et i m e t a b l e
Wednesday, 30 September 2015 Wednesday, 30 September 2015
Auditorium Affari basement Affari ground floor Affari second floor Affari, Adua 2
09:00 – 09:20
processing and Sustainability health and nutrition
physical chemistry
product structuring
microbial and algae lipids
biochemical and  
physiological aspects
lipid oxidation and  
antioxidants
deep frying
09:20 – 09:40
09:40 – 10:00
10:00 – 10:20
10:20 – 10:40
10:40 – 11:10 Coffee Break Coffee Break
11:20 – 12:00 Sfel chevreul medal lecture
12:00 – 12:15 Closing Closing
© Firenze Fiera S.p.A.© Firenze Fiera S.p.A.
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s
Sunday, 27 September 2015
Welcome anD opening 
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Gerrit van Duijn, Lanfranco Conte, Ignace De Bruyne
15:30 WELCOME ADDRESS
15:45 OPENING LECtuRE* 
A Consideration of the Fatty Acid Composition of Foods  in 
Order to Promote Human Health 
P.C. Calder, Southampton/GB
16:30 EuROPEAN LIPID SCIENCE AWARD 
the universe of Bioactive Sphingolipids  
Y.A. Hannun, Stony Brook/US
Poster Area
17:30 POStER SESSION AND WELCOME RECEPtION 
Drinks and snacks will be served.
* with support of the European Section of AOCS
Palazzo dei Congressi, Auditorium © Firenze Fiera S.p.A.
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s
monday, 28 September 2015  morning
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Gerrit van Duijn
09:00 EuROPEAN LIPID tECHNOLOGY AWARD  
Fuels from Oils and Fats: Highway or Dead-End? 
M. Mittelbach, Graz/AT
10:00 Coffee Break Poster Area
 
lipiD oxiDation anD antioxiDantS
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Eric Decker, N.N.
10:30 KEYNOTE LECTURE 
Lipid Oxidation in n-3 PuFA Enriched Emulsified Foods and 
Strategies for their Stabilization 
C. Jacobsen, Kgs. Lyngby/DK
11:10 Role of Association Colloids on Lipid Oxidation in Fatty Acid 
Ethyl Ester and tAG 
R. Homma, Tokyo/JP, E.A. Decker, Amherst/US, D.J. McClements, 
Amherst/US
11:30 Fish Protein Hydrolysate efficiently Stabilises Microencapsulated 
Nutritional Oils 
R. Morales-Medina, Granada/ES, F. Tamm, Berlin/DE, A.M. Guadix, 
E.M. Guadix, Granada/ES, S. Drusch, Berlin/DE
11:50 Lipophilization Impact on the Polyphenolic-rich Fractions  
obtained from Natural By-products 
C. Grajeda-Iglesias, Montpellier/FR, E. Salas, Chihuahua/MX,  
P. Villeneuve, M.C. Figueroa-Espinoza, Montpellier/FR
12:10 Lunch Break 
There are two Cafeterias on the congress center area plus many 
restaurants nearby
analyticS, authenticity, lipiDomicS
Lecture Hall Affari Basement
Chair: Michel Lagarde, Lanfranco Conte 
10:30 KEYNOTE LECTURE 
Lipidomics of Oxygenated Fatty Acids  
A. Nicolaou, Manchester/GB
11:10 Composition of Post-prandial Polar Lipids in Chylomicrons are 
not Reflective of Dietary Phospholipids: A Lipidomics Study 
G. Kaur, A. Sinclair, M. Nishanthi, Burwood/AU
11:30 An Integrated High Resolution Lipidomics Platform for  
Determination of Oxidized Phospholipids 
H.C. Köfeler, P. Hanel, A. Triebl, M. Trötzmüller, Graz/AT
11:50 FAME Analysis with Ionic Liquid Capillary Columns  
L. Sidisky, G. Baney, J. Desorcie, G. Serrano, Bellefonte/US
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
monday, 28 September 2015  morning
oil SeeDS, plant BreeDing anD plant lipiDS 
Plant Oilseed Composition and Improvement
Lecture Hall Affari Ground Floor
Chair: Frédéric Domergue, Ignace Debruyne 
10:30 KEYNOTE LECTURE 
Oilseed Crops as Integrated Production Platforms for Food, 
Feed, Fuel and Renewable Industrial Feedstock 
F. Beaudoin, Harpenden/GB
11:10 Progress towards Sustainable Supplies of the Health-benefitting 
Long-chain Omega-3 Oils with Emphasis on DHA 
P. Nichols, Hobart/AU, J.R. Petrie, S.P. Singh, Canberra/AU
11:30 Chemical Characteristics of Cucumis melo L. Seed Oil  
S. Mallek, N. Bahloul, N. Kechaou, Sfax/TN
11:50 Some Physicochemical Characteristics of Cold Pressed  
Safflower Oils from Local turkish Varieties 
P. Günç Ergönül, Manisa/TR, C. Nergiz, Istanbul/TR
12:10 Lunch Break 
There are two Cafeterias on the congress center area plus many 
restaurants nearby 
Affari Building (Breakout Rooms) © Firenze Fiera S.p.A.
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s
monday, 28 September 2015  morning
BioScience, BiocatalySiS, BiochemiStry 
Enzyme Mechanisms and Application in Lipid Modification
Lecture Hall Affari Second Floor
Chair: Frederic Carrière, Pierre Villeneuve
10:30 KEYNOTE LECTURE 
Ancestral Enzymes as a Starting Point for Laboratory Evolution 
of Enzymes for Biocatalysis 
R. Kazlauskas, Saint Paul, MN/US
11:10 FtIR Study of Pancreatic-lipase Related Protein 2 Interaction 
with Various Phospholipids Aggregates 
E. Mateos-Diaz, S. Robert, F. Carrière, H. Gaussier, Marseille/FR
11:30 In situ Bioconversion of Spinach Galactolipids into Fatty Acid 
Alkyl Esters using Pancreatic Lipase-related Protein 2 
J. Lecomte, Montpellier/FR, S. Amara, Marseille/FR, P. Villeneuve, 
N. Barouh, Montpellier/FR, D. Lafont, Villeurbanne/FR, F. Carrière, 
Marseille/FR
11:50 Mechanism of Adsorption of Gastric Lipase in Model  
Membranes of Milk Fat Globules 
V. Vie, G. Paboeuf, S. Pezennec, Rennes/FR, J.-F. Cavalier,  
Marseille/FR, F. Guyomarc‘h, A. Deglaire, S. Bouhallab, D. Dupont, 
Rennes/FR, F. Carrière, Marseille/FR, C. Bourlieu, Rennes/FR
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby 
oleochemiStry, BioDieSel
Lecture Hall Affari Adua 2
Chair: Paolo Bondioli, Nicoletta Ravasio 
10:30 KEYNOTE LECTURE 
Synthesis of Biobased Building Blocks from Vegetable Oils:  
A Chemicals Platform Approach for Polymer Synthesis 
S. Caillol, Montpellier/FR
11:10 Catalytic Copolymerization of Methyl 9,10-epoxystearate and 
Cyclic Anhydrides  
U. Biermann, Oldenburg/DE, A. Sehlinger, Karlsruhe/DE,  
M.A.R. Meier, Karlsruhe/DE, J.O. Metzger, Oldenburg/DE
11:30 Process Development for the Hydroformylation of terminal 
unsaturated Fatty Acid – From Laboratory to Miniplant Scale 
A.J. Vorholt, A. Behr, T. Gaide, J. Dreimann, Dortmund/DE
11:50 Copper Mediated Epoxidation of High Oleic Natural Oils with a 
Cumene–O2 System  
N. Scotti, N. Ravasio, R. Psaro, C. Evangelisti, Milano/IT,  
S. Dworakowska, D. Bogdal, Cracow/PL, F. Zaccheria, Milano/IT
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
www.o l iocar l i . com
For over one hundred years, 
we have been wishing you 
“Buon Appetito”!
Reliability, competence, innovation and passion. 
These are the values of Fratelli Carli, 
a prestigious Italian company that for over 
one hundred years has been producing 
and selling  olive oil and many other 
Mediterranean specialities.
Ordering is easy, you can do it online: 
just a simple click to receive the products 
comfortably at home. And not only in Italy but 
also in France, Germany, Austria, Switzerland 
and the United States.
A world of goodness, always at hand.
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s
monday, 28 September 2015  afternoon
lipiD oxiDation anD antioxiDantS
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Charlotte Jacobsen, Rika Homma 
13:30 Evaluation of Phenolic Antioxidants Properties: Bond Dissociation 
Energies BDE (O-H), Kinetic Rates of Hydrogen transfer and 
Oxygen Consumption during Oxidation of Omega-3 Oils 
R. Guitard, Villeneuve d‘Ascq/FR, A. Menzel, E. Hagestuen,  
Wayzata/US, V. Nardello-Rataj, J.M. Aubry, Villeneuve d‘Ascq/FR
13:50 use of Natural Antioxidants to Prevent Oxidation in Pet Food  
F. Michel Salaun, Elven/FR, N. Coneggo, Hodges/US, L. Le Paih, 
Elven/FR
14:10 Microencapsulation and Release of Antioxidants Extracted  
from Pecan Nut (Carya illinoinensis (wangenh) C. Koch) Shell  
in Zein using Spray Drying technology 
J.M. Block, I. Kureck, P.M. Barreto, Florianópolis/BR
14:30 Modelling the Impact of Process and Recipe Parameters on 
Lipid Oxidation of Corn Extrudates 
K. Schwarz, Kiel/DE, J.L. Bauer, Kiel/DE, W. Norden, Kiel/DE
14:50 Oxidative Stability of Electrospun Nanofibers loaded with Fish Oil  
P.J. Garcia-Moreno, K. Stephansen, Kgs. Lyngby/DK, A. Guadix, 
E.M. Guadix, Granada/ES, I.S. Chronakis, C. Jacobsen,  
Kgs. Lyngby/DK
15:10 Coffee Break Poster Area 
lipiD oxiDation anD antioxiDantS
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Karin Schwarz, Maria Teresa Rodriguez Estrada 
15:40 Oxygen Scavenging Properties of Ascorbic Acid and Affect on 
Lipid Oxidation in Oil-in-water Emulsion System 
S. Uluata, Malatya/TR, D.J. McClements, E.A Decker, Amherst/US
16:00 How does the HLB of Hydroxytyrosol Derivatives and Emulsifier 
Concentration affect their Antioxidant Activity in Food Emulsions? 
F. Paiva-Martins, J. Almeida, M. Costa, S. Losada-Barreiro, Porto/PT, 
C. Bravo-Díaz, Vigo/ES
16:20 New Parameters for Evaluating the Quality of Commercial Krill 
Oil Capsules from the Aspect of Lipid Oxidation and Non- 
enzymatic Browning Reactions 
C. Jacobsen, Kgs. Lyngby/DK, I. Bruheim, Fosnavaag/NO,  
N.S. Nielsen, F.S.H Lu, Kgs. Lyngby/DK
16:40 Synthesis and Evaluation of the Antioxidant Activity of New 
Phenolipids derived from 4-vinylguaiacol 
E. Zago, C. Aouf, H. Fulcrand, F. Fine, B. Barouh, J. Lecomte,  
P. Villeneuve, Montpellier/FR
17:00 Oxidative Stability of Pistachio Nut Kernel at Accelerated 
Conditions  
E. Adal, F.T. Öksüzler, S. Eren, Gaziantep/TR
17:30 POStER SESSION Poster Area 
monday, 28 September 2015  afternoon
analyticS, authenticity, lipiDomicS
Lecture Hall Affari Basement
Chair: Michel Lagarde, Lanfranco Conte
13:30 A Profiling Method to Detect Volatile Compounds as Markers 
for the Quality of Virgin, Cold-pressed Rapeseed Oils 
A. Bonte, L. Brühl, B. Matthäus, Detmold/DE
13:50 Mechanistic and Analytical Applications of the Ozonolysis of 
Lipids  
J.M. Curtis, Y. Zhao, C. Sun, Edmonton/CA
14:10 Determination of the triacylglycerol Fraction in Fish Oil by  
ultra Performance and Comprehensive Liquid Chromatography 
techniques with the Support of Gas Chromatography and  
Mass Spectrometry Data 
M. Beccaria, R. Costa, M. Oteri, F. Cacciola, G. Purcaro, P. Dugo,  
L. Mondello, Messina/IT
14:30 A Natural Deep Eutectic Solvent as Potential Extraction Medium 
for Virgin Olive Oil Phenolic Compounds 
V.M. Paradiso, A. Clemente, C. Summo, A. Pasqualone, F. Caponio, 
T. Gomes, Bari/IT
14:50 Application of Microextraction techniques to Determination of 
3-MCPD, 2-MCPD and their Esters in Lipid Samples 
A. Głowacz, R. Jedrkiewicz, J. Gromadzka, Gdansk/PL
15:10 Coffee Break Poster Area 
analyticS, authenticity, lipiDomicS
Lecture Hall Affari Basement
Chair: Michel Lagarde, Lanfranco Conte
15:40 A Simple Conventional GC-MS Procedure allowing to Measure 
Cyclic Fatty Acids as Markers of Feed Quality for Cow Milk  
and Dairy Products 
A. Caligiani, G. Palla, A. Marseglia, Parma/IT
16:00 Molecular Species Analysis of triglycerides in different Plant 
Oils by LC-APCI-MS with Silver Ion Columns in Series 
T.T. Wei, H. Yang, Y.R. Jiang, Shanghai/CN
16:20 Validation of One-phase 31P NMR Method for Quantification  
of Phospholipids in Waste Gums and their Refined Products 
X. Yu, Z. Guo, Aarhus/DK
16:40 Fast Droplet Size Distribution Determination in Food Emulsions 
by time Domain-NMR 
E.J. Deublein, Rheinstetten/DE, G.J.W. Goudappel, J.P.M. van 
Duynhoven, Vlaardingen/NL, H. Todt, Rheinstetten/DE
17:00 A Lipid-mediated Proinflammatory Response to Ionizing  
Radiation  
G. Astarita, Milford/US, E. Laiakis, Washington DC/US, K. Strassburg, 
R. Vreeken, T. Hankemeier, Leiden/NL, A. Fornace,  
Washington DC/US
17:30 POStER SESSION Poster Area 
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s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s s c i e n t i f i c  p r o g r a m m e  –  l e c t u r e s
monday, 28 September 2015  afternoon
BioScience, BiocatalySiS, BiochemiStry 
Enzyme Mechanisms and Application in Lipid Modification
Lecture Hall Affari Second Floor
Chair: Frederic Carrière, Pierre Villeneuve
13:30 Enzymatic Analysis of Fatty Acid Distribution in Milk Fat 
Y. Watanabe, Osaka/JP, A. Yamashita, Tokyo/JP, S. Watanabe, 
Osaka/JP, S. Sato, R. Hori, T. Sano, J. Imagi, K. Saito, R. Homma, 
R. Sasaki, A. Sasaki, C. Sato, Y. Miyazaki, T. Shibuya, Y. Tsukahara, 
T. Nagai, K. Yoshinaga, Tokyo/JP
13:50 the use of Phospholipase D to prepare Phospholipid Dimers  
D. Scott, A. MacKenzie, Wellington/NZ
14:10 to be advised
14:30 A Cutinase from Trichoderma reesei with a Lid-covered Active 
Site and Kinetic Properties of true Lipases defines a New Class 
of Lipolytic Enzymes 
E. Mateos Diaz, S. Amara, A. Roussel, Marseille/FR, A. Nyyssölä, 
Espoo/FI, S. Blangy, Marseille/FR, H. Kontkanen, A. Westerholm-
Parvinen, Espoo/FI, C. Cambillau, F. Carrière, Marseille/FR
14:50 Mechanisms of Lipase Inactivation by Methanol  
M. Lotti, Milano/IT
15:10 Coffee Break Poster Area 
BioScience, BiocatalySiS, BiochemiStry 
Enzyme Mechanisms and Application in Lipid Modification
Lecture Hall Affari Second Floor
Chair: Frederic Carrière, Pierre Villeneuve
15:40 KEYNOTE LECTURE 
Lipolytic Microorganisms from Oily Residues derived from 
Environmental Sanitation 
S. Cassini, Vila Velha/ES, C. Rodrigues, P.W.P. Antunes, Vitoria/BR, 
L. Pinotti, Sao Mateus/BR, R. Franci, R. Keller, Vitoria/BR
16:00 to be advised
16:20 to be advised
16:40 to be advised
17:00 to be advised
17:30 POStER SESSION Poster Area 
monday, 28 September 2015  afternoon
phySical chemiStry
Product Applications
Lecture Hall Affari Ground Floor
Chair: Maria Cristina Nicoli, Eckhard Flöter 
13:30 Physicochemical Properties of DAG Margarine for Bakery 
Products Application  
N.H. Othman, A. Md. Noor, Pulau Carey, Selangor/MY
13:50 the Role of Functional Ingredients on Analogue Cream Cheese 
Processed by Margarine technology 
B. Sehested, K. Bhattacharya, P.G. Kirkeby, Brabrand/DK
14:10 Crystallisation of Fats to Control Emulsion Structure for the 
Manufacture of Bakery Systems 
P. Smith, Vilvoorde/BE, F. Davoli, Wayzata/US, D. Karleskind,  
Vilvoorde/BE, S. Metin, Wayzata/US
14:30 Distilled Monoglycerides – A Review of different types and  
their effects on Water-in-oil Emulsions of Varying total Fat  
content for Retail and Industrial Applications 
K. Bhattacharya, B. Sehested, P.G. Kirkeby, Brabrand/DK
14:50 Identification of Palm Oil and Palm Oil Derivatives in Biscuits 
using an Innovative Spectroscopic and Chromatographic  
Approach 
A. Koidis, M.T. Osorio, D. Han, K. Georgouli, J. Martinez-del Rincon, 
Belfast/GB
15:10 Coffee Break Poster Area 
phySical chemiStry 
Chocolate
Lecture Hall Affari Ground Floor
Chair: Maria Cristina Nicoli, Eckhard Flöter 
15:40 New textures of Chocolate are formed by Dynamic thermal 
treatments: Velvet Effect 
L. Bayés-García, T. Calvet, M.A. Cuevas-Diarte, E. Rovira,  
Barcelona/ES, K. Sato, Higashi-Hiroshima/JP
16:00 Sensory, Acoustic and textural Properties of Cocoa Butter 
Alternatives  
S.B. Gregersen, Tjele/DK, M. Povey, Leeds/GB, U. Kidmose,  
Årslev/DK, M.D. Andersen, Århus/DK, M. Hammershøj, Tjele/DK,  
L. Wiking, Århus/DK
16:20 Comparison of Cocoa Butter Crystallization by using different 
Measuring techniques 
I. Rothkopf, W. Danzl, Freising/DE
16:40 Cocoa Butter Alternative from Lipase-catalyzed Interesterification 
of Rambutan Seed Fat 
S. Sonwai, P. Chaikajonwat, Nakhonpathom/TH
17:00 Behaviour of PPO during Fractionation of Palm Oil  
K.W. Smith, Bedford/GB, K. Bhaggan, Wormerveer/NL
17:30 POStER SESSION Poster Area 
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monday, 28 September 2015  afternoon
oleochemiStry, BioDieSel
Lecture Hall Affari Adua 2
Chair: Sylvain Caillol, Nicoletta Ravasio
13:30 Catalytic Pyrolysis of used Cooking Oils: A New Pathway  
towards Road and Aviation Biofuels 
D. Chiaramonti, M. Buffi, A.M. Rizzo, M. Prussi, Florence/IT
13:50 Will New Biofuel Policy affect Oilseeds & Oils Industry in Europe?  
F. Turon, Toulouse/FR
14:10 Strategies to Meet the Quality Specification of Biofuels for 
Lipid-based Feedstock 
M. Buffi, Florence/IT, A.M. Rizzo, Florence/IT, M. Prussi, Florence/IT, 
D. Chiaramonti, Florence/IT
14:30 Biodiesel Distillation: An Efficient Method to Remove Sterol 
Glycosides in Order to Reduce total Contamination 
M. Bernardini, Cisterna di Latina/IT
14:50 Vegetable Oils, a Renewable Feedstock for the Development of 
Innovative Bio-based Products and Materials 
D. Pintori, G. Chollet, T. Lebarbe, C. Alfos, Pessac/FR
15:10 Coffee Break Poster Area 
oleochemiStry, BioDieSel
Lecture Hall Affari Adua 2
Chair: Paolo Bondioli, Sylvain Caillol
15:40 Fatty Acids Production: Optimal Processing Method of Low 
Grade Feedstock  
A. Bernardini, Cisterna di Latina/IT
16:00 Fatty Alcohol Itaconates as Novel Biogeneous Monomers  
M. Rüsch gen. Klaas, P. Rakowski, G. Klaassen, Emden/DE
16:20 Biobased Lubricants from Crude Pomace Olive Oil  
G.S. Dodos, Fanourios Zannikos, Athens/GR
16:40 Cutting Fluid Derived from Vegetable Oil. Waste used even as 
Biofuel  
V. Silva, M. Costa, V. Cunha, M. Fonseca, L. Batista,  
Rio de Janeiro/BR
17:00 Preparation of High Quality Biolubricants with Solid Catalysts  
M. Mariani, F. Zaccheria, P. Bondioli, N. Ravasio, Milano/IT
17:30 poSter SeSSion Poster Area 
Anzeige
ENGINEERING FOR FUTURE
OIL SEED PROCESSING
Preparation, dehulling, 
pressing, extraction, 
crude oil cleaning
EDIBLE OIL REFININIG
Degumming/neutralisation, 
bleaching, winterisation, 
deodorisation/physical 
reﬁ ning, soap stock splitting
SPECIAL FAT PROCESSING
Interesteriﬁ cation, hydro-
genation, post-bleaching, 
semi-continuous
deodorisation
For special sectors
- Food industry
- Chemical industry
- Pharmacy
www.b-b-engineering.de
info@b-b-engineering.de
We design and build 
customised plants for
RZ 97_89-1 B+B Display englisch für Agroprodmash 2012 v3.indd   1 28.09.12   16:52
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tuesday, 29 September 2015  morning
olive oil
Lecture Hall Affari Ground Floor
Chair: Ramon Aparicio Lopez, Maurizio Servili 
10:30 KEYNOTE LECTURE 
the Olive Fruit is just an Oil Source? An Overview on the Virgin 
Olive Oil Quality, technology and New Products 
M. Servili, S. Esposto, A. Taticchi, R. Selvaggini, S. Urbani, I. Di Maio, 
G. Veneziani, Perugia/IT
11:10 Application of Differntial Scanning Calorimeter (DSC) for  
Detection of Sunflower and Canola Oils in Extra Virgin Olive Oil 
F. Shavakhi, Karaj/IR, A. Pashaii, Tehran/IR, F. Badii, Karaj/IR,  
M. Fahimdanesh, Tehran/IR
11:30 Physical Characterization of tunisian Extra Virgin Olive Oils  
M. Paciulli, Parma/IT, M. Ben Rached, M. Guerfel, Hammam-Lif/TN, 
E. Chiavaro, Parma/IT
11:50 Anti-inflammatory effect in vitro of different Varieties of Extra 
Virgin Olive Oil Produced in Southern France 
Z. Almaksour, D. Margout, F. Boudard, C. Guzman, Montpellier/FR, 
H. Isoda, Tsukuba/JP, M. Larroque, Montpellier/FR
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
oil SeeDS, plant BreeDing anD plant lipiDS 
Breeding for Better Agronomics and Composition
Lecture Hall Affari Second Floor
Chair: Frédéric Domergue, Ignace Debruyne
10:30 KEYNOTE LECTURE 
Breakthrough in Palm Oil Genomics  
Y.M. Choo, Kajang, Selangor/MY
11:10 triacylglycerols Biosynthesis in Sunflower Seeds  
M. Venegas-Calerón, A. Mapelli-Brahm, M. Payá-Milans,  
J.D. Fernández-García, N. Ruiz-Lopez, J. Pérez-Hormaeche,  
J.J. Salas, R. Garcés, E. Martínez-Force, Seville/ES
11:30 Comparative transcriptome Analysis of Crambe abyssinica  
during the Seed Development Emphasized on Lipid Metabolism 
and Erucic Acid Accumulation 
L.-H. Zhu, B. Almeida, X.-Y. Li, S.K. Kushwaha, P. Hofvander,  
S. Stymne, Alnarp/SE
11:50 Possible Role of Yeast and Plant Lysophospholipid: Acyl-CoA 
Acyltransferases in Remodeling of Phospholipids and Acyl- 
CoA Pool 
K. Jasieniecka-Gazarkiewicz, Gdansk/PL, W. Banas, Siedlce/PL,  
K. Demski, A. Banas, Gdansk/PL
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
tuesday, 29 September 2015  morning
Dgf normann meDal aWarD
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Klaus Schurz
09:00 Different Effects of Dietary Fatty Acids in Individuals with  
Cardiovascular Risk Factors 
W.O. Richter, Windach/DE
10:00 Coffee Break Poster Area 
proceSSing anD SuStainaBility
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Giovanni Morchio, Giacomo Gaudenzi 
10:30 KEYNOTE LECTURE 
Refining while Optimising by-product Valuation: Focus on 
Deodorisation Step  
A. Shevchenko, S. Balchen, Søborg/DK
11:10 Palm Oil in the European Context  
E. Esselink, Zoetermeer/NL
11:30 New Degumming technologies for Oilseed Processing  
W.W. Smits, A. Sein, Delft/NL, T. Hitchman, San Diego/US
11:50 Minimize Formation of Degradation Products and Maximize 
Contaminant Removal during Oil Refining 
W. De Greyt, J. De Kock, Zaventem/BE
12:10 Lunch Break 
There are two Cafeterias on the congress center area plus many 
restaurants nearby.
health anD nutrition
Lecture Hall Affari Basement
Chair: Massimo Cocchi, Francesco Visioli 
10:30 KEYNOTE LECTURE 
Omega-6 Fatty Acids and Health: An unbiased Critique of the 
Available Evidence  
A. Poli, Milano/IT
11:10 Evidence that Arachidonic Acid (ARA) is Essential for Development 
of the Central Nervous System in Infants – A Review 
R. Winwood, Heanor/GB
11:30 the Linoleic Acid in Human and Animal Brain: Quantum and 
Symmetry Breaking Evidence? 
M. Cocchi, Bologna/IT, L. Tonello, F. Gabrielli, Lugano/CH
11:50 Extra Virgin Olive Oil and Health: Nutrigenomics and Proteomics 
Insights  
F. Visioli, Padova/IT
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
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tuesday, 29 September 2015  morning
lipiDS in animal Science
Analysing and Improving Animal Lipids
Lecture Hall Affari Adua 2
Chair: Noelia Aldai Elkoro-Iribe, Vittorio Dell‘Orto 
10:30 KEYNOTE LECTURE 
Application of Novel Emerging technologies for the Analysis of 
Animal Fatty Acids 
P. Delmonte, College Park, MD/US
11:10 New Feed Fats from the Valorization of two By-products by  
Re-esterification: Effects on Pork Meat Fatty Acid Composition 
A. Tres, F.M. Muzofa, Barcelona/ES, E. Vilarrasa, Bellaterra/ES,  
F. Guardiola, R. Codony, Barcelona/ES
11:30 Influence of the type of triacylglycerol Fatty Acids on Vitamin E 
Bioavailability: Pig Data and Intestinal Mechanisms involved 
D.P. Prévéraud, Commentry/FR, C. Desmarchelier, Marseille/FR,  
E. Devillard, Commentry/FR, P. Borel, Marseille/FR
11:50 How is the Regulation of Lipid Metabolism in Pig Muscle and 
Adipose tissues at different Dietary Protein Levels? 
D. Dannenberger, K. Nuernberg, G. Nuernberg, A. Priepke,  
Dummerstorf/DE
12:10 Lunch Break
There are two Cafeterias on the congress center area plus many 
restaurants nearby
More oil, more profit
We make it happen
The complex and ever-changing forces that shape the oilseed processing 
market, create a challenge to maintain margins and stay ahead of the 
competition, no matter how good your operations are today. DSM Purifine® 
improves your bottom-line as it provides you a
• Gain of 2% extra oil yield1
• Guaranteed performance2
• Goodbye to caustic refining
How it works
Oil losses are caused by phospholipids. Purifine® enzymes are designed for 
complete reaction of all phospholipids; maximizing oil yield and minimizing 
by-product formation. This generates an oil suitable for physical refining — 
a game changer for your industry.
Changing the game with Purifine® enzymes
Based on superior enzyme technology, validated in plants around the world, 
DSM’s technical support staff will assist the teams in your plants to make 
it happen. Not only for soybean oil but for all seed oils with higher levels of 
phospholids such as canola, sunflower and rapeseed.
1. For soybean oils that have a phosphor level between 1000 and 1200 ppm
2. Process implementation in partnership with Alfa Laval and Desmet Ballestra
www.purifine.com | info.food@dsm.com
0415062 DFS Oils&Fat showcard_105x210_UK.indd   1 13-04-15   16:06
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tuesday, 29 September 2015  afternoon
proceSSing anD SuStainaBility
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Giovanni Morchio, Giacomo Gaudenzi
13:30 Dry Fractionation and Specialty Fats: New Developments and 
Latest Achievements.  
V. Gibon, P. Dijckmans, M. Hendrix, G. Calliauw, M. Kellens,  
Zaventem/BE
13:50 Sime Darby’s Approach for making Best Quality Palm Based 
Food Ingredients by Controlling Process Contaminants 
I. Berg, G. Rodriguez Longurela, R. Pijpers, Zwijndrecht/NL, T. Soon 
Huat, D. Ross Appleton, Carey Island/MY, G. Ruiter, Zwijndrecht/NL, 
H. Kulaveerasingam, Carey Island/MY
14:10 Cocoa Butter Substitute (CBS) Production obtained by  
Chemical Interesterification of Fully Hydrogenated Palm  
Kernel Olein 
T. Keceli, A. Aygören, Adana/TR
14:30 Full-Pressing of Canola and Sunflower Seed with the two-Step 
Pressing Process  
R. Speck, Hamburg/DE
14:50 EtHANA – A Rapeseed Bio-Refinery Concept  
G. Börner, S. Brodkorb, Magdeburg/DE
15:10 Coffee Break Poster Area 
proceSSing anD SuStainaBility
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Giovanni Morchio, Giacomo Gaudenzi
15:40 Influence of Refining Parameters on Mitigation of 3-MCPD – 
and Glycidyl Fatty Esters in Palm Oil & its Fractions 
K. Schurz, Munich/DE
16:00 Kinetics of Degradation of 3-MCPD and Glycidyl Esters in 
Model Systems  
M. Doležal, V. Ilko, K. Matejková, Z. Zelinková, Prague/CZ
16:20 Fundamentals of Vacuum Systems Design for Environmental 
Friendly Systems 
C. Schulz, Hannover/DE
16:40 Highly Activated Bleaching Clays used for Oil Purification at 
BASF – Structure-activity Correlation – the Chemistry behind 
the Scene 
R. Craciun, Iselin/US
17:00 Heat transfer Fundamentals for Optimized Energy Recovery in 
Preparation Plants  
F. Sköld, Calgary/CA
19:30 congreSS Dinner 
tuesday, 29 September 2015  afternoon
health anD nutrition
Lecture Hall Affari Basement
Chair: Massimo Cocchi, Francesco Visioli 
13:30 using Yeast to Develop Anti-tumor therapeutic Agents that 
Remodel Lipid Metabolism in Cancer Cells 
V. Titorenko, A. Arlia-Ciommo, A. Leonov, A. Piano, R. Feldman,  
V. Lutchman, Montreal/CA
13:50 Clearing Epigenetics with Phospholipids targeting Stabilization 
of Membranes and Cardiolipin in Neurological Disorders  
P.C. Kane, Millville/US, K.L. Gedroic, A.L. Cartaxo, Morristown/US, 
S. Pouria, London/GB, S.L. Leventhal, Valley Cottage/US, D. Downing, 
London/GB, K.M. Bieber, M.M. Milz, Bad Gronenbach Thal/DE,  
E. Kane, Millville/US, R.E. Holsworth, Denver/US, K.M. Nakisbendi, 
Philadelphia/US, T.M. Wnorowski, Millville/US, N.O. Speight,  
Charlotte/US
14:10 Regulation of the Conversion of White to Brown Adipocytes by 
Arachidonic Acid Metabolic Pathway 
R. Ghandour, D. Pisani, J.-C. Chambard, M. Langin, G. Amri,  
E.-Z. Amri, Nice/FR
14:30 Improving Naturalness Perception of Processed Foods: unilever 
Baking, Cooking and Spreading Company Case Study 
S. Melnikov, Vlaardingen/NL
14:50 Controlling the Gastrointestinal Fate of Nutraceutical-enriched 
Lipid Delivery Systems for Enhanced Health Benefits 
H. Xiao, M. Yao, D.J. McClements, E. Decker, Amherst, MA/US
15:10 Coffee Break Poster Area 
health anD nutrition
Lecture Hall Affari Basement
Chair: Massimo Cocchi, Francesco Visioli 
15:40 Dietary Fats and Obesity Management  
G. Frost, London/GB
16:00 Effects of Combined EPA , DHA and  Cd2+ on Fatty Acids and 
Phospholipid Classes in Human Hep G2 Cells 
P. Linhartová, S. Sampels, Ceské Budejovice/CZ
16:20 Influence of the Nature of Vegetable Oils Blended with Flaxseed 
Oil on the Bioavailability of Alpha Linolenic Acid 
L. Couëdelo, L. Fonseca, E. Montesinos, S. Djoukitch, N. Combe, 
C. Vaysse, Bordeaux/FR
16:40 Blood Fatty Acid Status and Relations with Metabolic Disorders 
in Hospitalized very old Patients: Part I of the Alpha-linolenage 
Study 
C. Vaysse, Bordeaux/FR, O. Henry, Limeil-Brevannes/FR, N. Combe,  
Bordeaux/FR, C. Lopez, F. Driss, I. Fonseca, N. Simon, C. Le Guillou, 
S. Masselin-Silvin, Paris/FR, J.-P. David, Limeil-Brevannes/FR,  
F. Mendy, Paris/FR
17:00 Conjugated Linoleic Acid and Muscle Metabolism  
Y. Park, Amherst/US
19:30 congreSS Dinner 
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tuesday, 29 September 2015  afternoon
phySical chemiStry 
Emulsions and Membranes
Lecture Hall Affari Second Floor
Chair: Maria Cristina Nicoli, Eckhard Flöter 
13:30 Experimental and in Silico Approaches to Study the Interaction 
of Remorin with Plant Plasma Membrane 
M. Deleu, M.N. Nasir, J-M. Crowet, Gembloux/BE, J. Gronnier,  
S. Mongrand, Bordeaux/FR, L. Lins, Gembloux/BE
13:50 Morphological and Nanomechanical Properties of Natural 
Phospholipids-based Biomembranes 
A. Jacquot, A. Razafitianamaharavo, G. Francius, M. Linder,  
E. Arab-Tehrany, Vandoeuvre lès Nancy/FR
14:10 Microfluidic Assembly of Liposome Entrapped into Alginate-
hydrogel for Enhancing Bioavailability of Bioactive Compounds 
after Oral Administration 
S.C. Hong, M.J. Jo, K.M. Park, Seoul/KR
14:30 Effect of Water Content and Interfacial Stabilizer on the  
Rheological Behavior of a Canola-based Crystal Network-
Stabilized Emulsion 
R. Rafanan, D. Rousseau, Toronto/CA
14:50 Influence of Oil and Water Crystallization on the Freeze-thaw 
Stability of O/W Emulsion 
C. Ishibashi, H. Hondoh, S. Ueno, Higashi-hiroshima/JP
15:10 Coffee Break Poster Area 
microBial anD algae lipiDS 
Biotechnological Applications
Lecture Hall Affari Second Floor
Chair: Angela Corcelli, Günther Daum
15:40 KEYNOTE LECTURE 
Microbial Cell Wall Lipoglycans as Keywords in the Dialogue 
with the Eukaryotic Host 
A. Molinaro, Napoli/IT
16:20 Composition, Properties and Applications of Novel Microalgae 
Oils  
W. Rakitsky, South San Francisco/US
16:40 the Oleaginous Yeast Yarrowia lipolytica as a Platform for  
Biofuels and Renewable Chemicals 
J. Kabisch, S. Hackenschmidt, T. Hofmeyer, Greifswald/DE
17:00 Microbial Oil Production (Single Cell Oils)  
T. Keceli, S.Z. Kutuk, N. Büyükyilmaz, Adana/TR
17:30 General Assembly of Euro Fed Lipid
19:30 congreSS Dinner 
tuesday, 29 September 2015  afternoon
olive oil
Lecture Hall Affari Ground Floor
Chair: Ramon Aparicio Lopez, Maurizio Servili 
13:30 Physical and Chemical Characteristics of Olive Oils from Sétif 
and Khenchela  
H. Benabid, W. Gueddou, A. Kellil, Constantine/DZ
13:50 New Approach to Survey Quality and Origin of Olive Oils  
Ch. Gertz, Hagen/DE
14:10 Combining temporal Dominance of Sensations and Discrete 
time Intensity to describe the Dynamic Profile of Extra-Virgin 
Olive Oil 
C. Dinnella, Firenze/IT, E. Escudero, Jaen/ES, J.A. Garcia-Mesa, 
Jaen/ES, E. Monteleone, Firenze/IT
14:30 Sensory Assessment of Olive Oils from the European Market 
Graded as EVV  
D. Oberg, Wessling/DE
14:50 Effect of the Olive Pastes Cooling by a Flash thermal  
Conditioning on the Quality of the Extra Virgin Olive Oil 
S. Esposto, A. Taticchi, S. Urbani, G. Veneziani, I. Di Maio,  
R. Selvaggini, B. Sordini, M. Servili, Perugia/IT
15:10 Coffee Break Poster Area 
olive oil
Lecture Hall Affari Ground Floor
Chair: Ramon Aparicio Lopez, Maurizio Servili 
15:40 Shelves Behavior of Monovarietal Virgin Olive Oil  
R.B. Gómez-Coca, M. Pérez-Camino, W. Moreda, Sevilla/ES
16:00 the Effect of Harvest time on Quality of Virgin Olive Oils  
Produced in Adana Region of turkey 
T. Keceli, F.B. Gökkaya, M. Deg˘irmen, M. Akmanlar, B.N. Mercankaya, 
O. Özdemir, S. Güler, M.G. Kartal, A. Dishan, F. Öztürk, G. Alis¸, 
Adana/TR
16:20 Development and Validation of Rapid Methods to Measure Indices 
of Ripening for Olive Oil Fruits based on NIR Spectroscopy 
S. Trapani, M. Migliorini, A. Bernocchi, L. Cecchi, C. Cherubini,  
B. Zanoni, Florence/IT
16:40 Regulatory Mechanisms underlying Virgin Olive Oil Quality  
Revealed by transcriptome and Metabolite Analysis of Olive 
Fruit Mesocarp during Development and Ripening 
J.M. Martinez-Rivas, M.L. Hernandez, Seville/ES, A. Muñoz-Merida, 
Malaga/ES, M.D. Sicardo, A.G. Perez, C. Sanz, Seville/ES, O. Trelles, 
V. Valpuesta, Malaga/ES
17:00 Variability of Olive Plant Species regarding the Key Olive Oil 
Quality Components 
C. Sanz, Seville/ES, A. Belaj, L. León, Córdoba/ES, J.M. Martínez-
Rivas, A.G. Pérez, Sevilla/ES, R. de la Rosa, Córdoba/ES
19:30 congreSS Dinner 
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lipiDS in animal Science
Lipid Metabolism in farmed Fish
Lecture Hall Affari Adua 2
Chair: Noelia Aldai Elkoro-Iribe, Jana Pickova
13:30 Replacement of Marine Fish Oil with Oils from transgenic 
Camelina sativa in Feeds for Gilthead Seabream (Sparus aurata) 
M.B. Betancor, Stirling/GB, D. Montero, Gran Canaria/ES, M. Sprague, 
Stirling/GB, O. Sayanova, S. Usher, Harpenden/GB, P.J. Campbell, 
Grangemouth/GB, J.A. Napier, Harpenden/GB, D.R. Tocher,  
Stirling/GB
13:50 use of Rapeseed Re-esterified Oils in Fish Nutrition  
C. Trullàs, Barcelona/ES, R. Fontanillas, Stavanger/NO, R. Codony, 
R. Sala, Barcelona/ES
14:10 Lipid Profile and 1H NMR-based Metabolomics in Muscle and 
Liver of Arctic charr (Salvelinus alpinus) Fed different Feed 
Sources 
J. Pickova, L. Wagner, J. Pan, S. Trattner, A. Moazzami, Uppsala/SE
14:30 GC and NMR based Lipidomic Analyses Support the Relation-
ship between Biochemical Compositions and Biological  
Functions in the Highly Specified Adipose tissues of  
Cetaceans 
F. Domergue, Bordeaux/FR, G. Simon, E. Alfonsi, Brest/FR,  
D. Thoraval, Bordeaux/FR, N. Kervenec, D. Ben Salem, S. Hassani, 
J.-L. Jung, Brest/FR
14:50 transcriptional Regulation in Salmonids with Emphasis on  
Lipid Metabolism: In Vitro and In Vivo Studies 
J. Pickova, A.L. Vestergren, S. Trattner, Uppsala/SE
15:10 Coffee Break Poster Area 
lipiD oxiDation anD antioxiDantS 
Deep Frying
Lecture Hall Affari Adua 2
Chair: Eric Decker, Christian Gertz 
15:40 KEYNOTE LECTURE 
Curbing thermo-oxidative Degradation of Frying Oils: Current 
Knowledge and Challenges 
F. Aladedunye, Lethbridge/CA
16:20 Oil Oxidation in Frying: A Refined Model for Application  
P. Smith, A. Menzel, Vilvoorde/BE, S. Smith, Wayzata/US
16:40 Application of Canolol Enriced Extract from Fluidized Bed  
treated Rapeseed Meal as Natural Antioxidant in Food  
Processing 
B. Matthäus, Detmold/DE, Y. Chen, Winnipeg/CA, F. Pudel,  
Magdeburg/DE, A. Achary, U. Thiyam-Holländer, Winnipeg/CA
17:00 Measuring the Effectiveness of Frying Oil Improving Agents  
Ch. Gertz, Hagen/DE
19:30 congreSS Dinner www.coricelli.com
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Wednesday, 30 September 2015  morning
proceSSing anD SuStainaBility
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Giovanni Morchio, Giacomo Gaudenzi
09:00 Olive Processing by Centrifugation System in Big-sized Oil Mill: 
Effects on Oil Yield and Quality and on the Economy of the 
Process 
L. Di Giovacchino, Montesilvano (PE)/IT, S.M. Preziuso, Pescara/IT, 
M.G. Di Serio, G. Di Loreto, M.R. Mucciarella, Città S. Angelo/IT
09:20 An Innovative Cheap Filtration System to Improve the  
Conservation of the Extra Virgin Olive Oil 
L. Cecchi, Signa (FI)/IT, M. Migliorini, M. Fortini, C. Cherubini,  
L. Guerrini, A. Parenti, Firenze/IT
09:40 Processing and Characterisation of Substructured Food Fat 
Powders  
P.J. Guillet, E.J. Windhab, Zürich/CH
10:00 An Industry-relevant Chemo-enzymatic Route towards  
Sustainable Plasticizer  
Z. Guo, Aarhus/DK
10:20 Investigations on the Ethanolic Extraction of Dehulled Rapeseed  
D. Pufky-Heinrich, Marcus Zang, Leuna/DE
10:40 Coffee Break Poster Area 
health anD nutrition
Lecture Hall Affari Basement
Chair: Massimo Cocchi, Francesco Visioli 
09:00 Higher Radioactivity in Brain Phospholipids following Oral 3H-
DHA-phosphatidylcholine Compared with 3H-DHA-triglyceride 
A. Kitson, A. Metherel, Toronto/CA, A. Berger, Orsta/NO, R. Bazinet, 
Toronto/CA
09:20 Red Palm Oil in Patients with Cystic Fibrosis  
O. Sommerburg, Heidelberg/DE, S. De Spirt, Düsseldorf/DE,  
C.D. Langhans, Heidelberg/DE, K. Nesaretnam, Kajang/MY, W. Siems, 
Bad Harzburg/DE, W. Stah, Düsseldorf/DE, M.A. Mall, Heidelberg/DE
09:40 Saturated Fat Consumption and the Risk on Coronary Heart 
Disease and Ischemic Stroke: A Science update 
G. Hornstra, Maastricht/Gronsveld/NL, I.A. Brouwer, Amsterdam/
NL, K. Dewettinck, Ghent/BE, J.M. Geleijnse, Wageningen/NL
10:00 HPLC Separation of Vitamin E and its Oxidation Products, 
and effects of Oxidized tocotrienols on the Viability of MCF-7 
Breast Cancer Cells in vitro 
A.M. Drotleff, A. Büsing, I. Willenberg, P. Steinberg, W. Ternes,  
Hannover/DE
10:20 Lipid Composition of Gluten-free Wafer Snack Present in the 
Italian Market  
V. Cardenia, G Sistilli, M.T. Rodriguez-Estrada, Bologna/IT
10:40 Coffee Break Poster Area 
Wednesday, 30 September 2015  morning
phySical chemiStry 
Product Structuring
Lecture Hall Affari Ground Floor
Chair: Maria Cristina Nicoli, Eckhard Flöter 
09:00 Influence of Fat-soluble Additives on Fat Crystal Network  
Structures and their Properties 
K. Franke, U. Bindrich, Quakenbrueck/DE
09:20 Effect of Fat Crystal Network Structure on β-carotene Bleaching 
M. Anese, S. Calligaris, F. Valoppi, Udine/IT, L. Barba, Trieste/IT, 
M.C. Nicoli, Udine/IT
09:40 understanding the Oil Gelling Properties of Natural Waxes: 
Rheology, Microstructure and thermal Behaviour 
A. Patel, K. Dewettinck, Ghent/BE
10:00 Microstructural, thermal and Rheological Changes/transfor-
mations during Storage of Oleogels prepared by using  
Combinations of Monoglycerides and Phytosterols 
M.D. Bin Sintang, A. Lesaffer, K. Dewettinck, A. R. Patel, Gent/BE
10:20 Effect of Water Activity in Different Product Applications of the 
β-sitosterol/ϒ-oryzanl System 
E. Flöter, Berlin/DE
10:40 Coffee Break Poster Area 
 
microBial anD algae lipiDS 
Biochemical and Physiological Aspects
Lecture Hall Affari Second Floor
Chair: Angela Corcelli, Günther Daum
09:00 Seven Subfamilies of Fungal Fatty Acid Dioxyenases of the 
Animal haem peroxidase Gene Family 
E.H. Oliw, Uppsala/SE
09:20 Structure-function Relationship of the Yeast Phosphatidylserine 
decarboxylase 1 (Psd1p) 
G. Daum, F. D iBartolomeo, A. Fankl, Graz/AT
09:40 Bacterial Phospholipid Adaptation to Human temperature  
T. Kondakova, N. Merlet-Machour, J. Bodilis, Evreux/FR, F. Dionnet, 
Saint Etienne du Rouvray/FR, M. Feuilloley, N. Orange, Evreux/FR, 
H.J. Heipieper, Leipzig/DE, C. Duclairoir Poc, Evreux/FR
10:00 Lipids of the Opportunistic Pathogen Acinetobacter baumannii  
A. Corcelli, P. Lopalco, M. Infante, Bari/IT, J. Stahl, B. Averhoff, 
Frankfurt/DE
10:20 Characterization of a Bifunctional Protein from tetrahymena 
involved in Ether Lipid Biosynthesis 
F. Domergue, J. Joubes, R. Lessire, Bordeaux/FR, S. Stymne, 
Alnarp/SE, F. Dittrich-Domergue, Bordeaux/FR
10:40 Coffee Break Poster Area 
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Wednesday, 30 September 2015  morning
lipiD oxiDation anD antioxiDantS 
Deep Frying
Lecture Hall Affari Adua 2
Chair: Eric Decker, Christian Gertz 
09:00 Novel Rapid Method for the Determination of Oil Degradation 
during Frying: Comparison with Legislation Criteria 
E.P. Kalogianni, D. Georgiou, A. Marinopoulou, C. Karastogiannidou, 
G. Dimitreli, S. Exarhopoulos, M. Arvanitaki, Thessaloniki/GR
09:20 Epoxy Fatty Acids in Fats and Oils and their Formation during 
Heating  
L. Brühl, Detmold/DE, R. Weisshaar, Stuttgart/DE, B. Matthaeus, 
Detmold/DE
09:40 thermo-oxidative Degradation of Stigmasteryl Esters during 
Heating  
M. Raczyk, M. Rudzinska, D. Kmiecik, Poznan/PL
10:00 Evaluation of the Efficiency of Blended Oils Rich in  
Antioxidative Compounds at Frying Process 
F. Durmaz, Konya/TR
10:20 Comparison of Frying Performance of Palm-based High  
triacylglycerols Oil with Standard Quality Palm Oil and  
Premium Quality Palm Oil 
N.A. Ab Karim, A. Md Noor, O.-M. Lai, Selangor/MY
10:40 Coffee Break Poster Area 
chevreul meDal lecture
Lecture Hall Auditorium (Palazzo dei Congressi)
Chair: Fabrice Turon
11:10 CHEVREuL MEDAL LECtuRE
From ALA to DHA: Still a long way to go? 
Bernadette Deplanque, Orsay, FR
cloSing
12:00 FAREWELL AND INVItAtION tO GHENt 2016 
Gerrit van Duijn, Lanfranco Conte, Roger Verhé
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analyticS, authenticity, lipiDomicS
ANA-001 Qualitative and Quantitative Analysis of Dialkylketones 
(DAKs) in Chemical Interesterification and Conjugated 
Linoleic Acid (CLA) Producing by High Performance  
Liquid Chromatography and Gas Chromatography  
tandem Quadrupole time of Flight Mass Spectrometry 
C. Zhou, H. Yang, Y. Jiang, Shanghai/CN
ANA-002 Elucidation of the Free Fatty Acid Profile in Mussels M. 
galloprovincialis by a NanoLC-EI-MS System 
F. Rigano, A. Albergamo, M. Beccaria, S. Salivo, D. Sciarrone, 
G. Purcaro, P.Q. Tranchida, L. Mondello, Messina/IT
ANA-003 MMM GC OIL: the Simultaneous Clean up and Measurement 
of 190 Pesticides, EPA PAHs, 18 Plasticizers, Congener 
PCBs and Bisphenol A in Fat and Oil Samples 
A. Romanotto, R. Urbansky, Berlin/DE
ANA-004 Analytical techniques in Determination of Chloropropanols 
in Food Lipid Matrices 
J. Gromadzka, A. Glowacz, R. Jedrkiewicz, Gdansk/PL
ANA-005 Determination of Free Fatty Acids in Nuts and Nut Products  
T. Tybussek, K. Rieblinger, M. Rychlik, Freising/DE
ANA-006 Analysis of the Composition of Sediments Occurring in the 
Process of Refined Rice Bran and Coconut Oil Storage 
C. Zhong, C. Zhou, T. Wei, H. Yang, Shanghai/CN
ANA-007 3-MCPD and 2-MCPD Esters in Edible Oils, Fish Oils and 
Lipid Fractions of Margarines and Infant Formulas  
Marketed in Poland 
R. Je˛drkiewicz, A. Glowacz, J. Gromadzka, J. Namiesnik, 
Gdansk/PL
ANA-008 Holistic Control of Edible Oils based on NMR Spectroscopy  
E. Zailer, B. Diehl, Y. Monakhova, Cologne/DE
ANA-009 Advanced Multidimensional Gas Chromatographic  
techniques Coupled to Mass Spectrometry for the  
Analysis of the Saponifiable and unsaponifiable  
Fractions of Lipids 
F.A. Franchina, S. Salivo, M. Piparo, G. Purcaro,  
P.Q. Tranchida, L. Mondello, Messina/IT
ANA-010 Detection of Sesam Oil Adulteration using FtIR Spectros-
copy and Chemometric  
W. Terouzi, H. Rizki, F. Kzaiber, A. Oussama, Béni Mellal/MA
ANA-011 Profiling of Chloropropanol Fatty Acid Esters Formed in a 
Model System  
K. Hori, N. Hori-Koriyama, Osaka/JP, K. Tsumura, Ibaragi/JP,  
E. Fukusaki, Osaka/JP, T. Bamba, Fukuoka/JP
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BIO-007 Chemoenzymatic Synthesis of Phospholipids with Anisic 
Acid Moiety and Evaluation their Anticancer Activity 
C. Wawrzenczyk, N. Niezgoda, M. Switalska, W. Gladkowski, 
M. Czarnecka, A. Chojnacka, M. Klobucki, J. Wietrzyk,  
Wroclaw/PL
BIO-008 Synthesis and Antiproliferative Activity of Phospholipids 
containing Geranic Acid 
A. Gliszczynska, N. Niezgoda, M. Switalska, W. Gladkowski,  
M. Czarnecka, A. Chojnacka, M. Klobucki, J. Wietrzyk,  
Czeslaw Wawrzenczyk, Wroclaw/PL
BIO-009 the Effect of Reaction Conditions on the Incorporation of 
α-linolenic Acid into Phosphatids by their Lipase-catalyzed 
transesteryfication with Linseed Oil 
W. Gładkowski, A. Chojnacka, A. Gliszczynska, N. Niezgoda, 
G. Kielbowicz, R. Spychaj, C. Wawrzenczyk, Wroclaw/PL
BIO-010 Structured Lipids obtained through of tristearin and  
triolein Rich Blends: Physico-chemical Properties 
M. Ribeiro, C. Ming, R. Grimaldi, L. Gonçalves, Campinas/BR
BIO-011 Effect of Oleic Acid on Lipase Production from Yarrowia 
lipolytica Strains  
N. S¸ahin Yes˛ilçubuk, A. Saygün, N. Aran, Istanbul/TR
BIO-012 Lipolytic Enzymes Produced by Mexican Fungi and  
Actinomycetes of the Sonoran Desert with Potential in 
Biotechnological Applications 
P. Sutto Ortiz, Lyon/FR, J.C. Mateos Díaz, R.M. Camacho Ruíz, 
Guadalajara/MX, J.A. Asaff Torres, Hermosillo/MX,  
A. Abousalham, Lyon/FR, J.A. Rodríguez González,  
Guadalajara/MX
BIO-013 Specificity of the Commercial Lipase (Lipozyme tL-IM) in 
the Interesterification Reaction of the Amazonian buriti Oil 
P. Speranza, T.S.N. Gomes, G.A. Macedo, Campinas/BR
lipiD oxiDation anD antioxiDantS
OXI-001 Washing Minced Mackerel White Muscle with Solutions 
of Varying NaCl Concentration – Effects on Erythrocyte 
Integrity, Hemoglobin Removal and Lipid Oxidation 
L. Eriksson, Gothenburg/SE, M. Chaijan, N. Sri Thammarat/TH, 
I. Undeland, Gothenburg/SE
OXI-002 Antioxidant Activity and Synergistic Interaction between 
Caralluma fimbriata and Rosmarinus officinalis Extracts in 
80% Mayonnaise 
T. Isak, L. Månsson, Brabrand/DK
OXI-003 Antioxidant effect of Quince (Cydonia oblonga) Peel  
Extract in Stabilization of Canola Oil in thermal Condition 
R. Esmaeilzadeh Kenari, N. Loloei Delshad, Z. Raftani Amiri,  
J. Farmani, Sari/IR
ANA-012 Compositional Analysis of Encapsulated Fish Oil  
Supplements by Multinuclear Multidimensional NMR 
Spectroscopy 
P. Dais, Heraklion/GR, E. Hatzakis, PA/US, M. Misiak,  
Warsaw/PL
ANA-013 usefulness of Multi-suppression 1H NMR Experiments to 
Characterize some Minor Extra Virgin Olive Oil Components 
A. Ruiz-Aracama, E. Goicoechea, M.D. Guillén, Vitoria/ES
ANA-014 Non-Enzymatic Products of Adrenic Acid as Symptomatic 
Biomarker for Brain  
J.-M. Galano, Montpellier/FR, Y. Y. Lee, Hong Kong/HK, C. Oger, 
T. Durand, Montpellier/FR, J.C.Y. Lee, Hong Kong/HK
ANA-015 Development of a New Methodology able to Characterize 
most of the Volatile and Non-volatile Minor Components  
of Edible Oils 
M.L. Ibargoitia, G. Cristillo, P. Sopelana, M.D. Guillén, Vitoria/ES
ANA-016 Analytical Methods for Lipid Profiling in Biological Samples  
M. Beccaria, F. Rigano, F.A. Franchina, P. Donato, G. Purcaro, 
P. Dugo, L. Mondello, V. Inferrera, Messina/IT
ANA-017 On the Complexity of Sterol Fraction of Vegetable Oils 
L. Conte, D. Mascarin, R. Bortolomeazzi, Udine/IT
BioScience, BiocatalySiS, BiochemiStry
BIO-001 tradition-Innovation of Oily Foods  
Y. Yamada, K. Yamada, Nagoya/JP
BIO-002 Constitutive Expression of Recombinant Human Gastric 
Lipase in Pichia pastoris  
L. Sams, M. Chakroun, S. Coudre, S. Amara, J. Paume,  
J. Giallo, F. Carrière, Marseille/FR
BIO-003 Effect of Alloxidim on Phospholipid Acyl Hydrolase,  
Wax Esters Synthetase and Ethanol Esters Synthetase  
in Roots of Graminicide-sensitive Wheat Plants 
A. Banas, Gdansk/PL, W. Banas, Siedlce/PL, K. Jasieniecka-
Gazarkiewicz, K. Demski, Gdansk/PL
BIO-004 A Novel Approach: Lipase Catalyzed Esterification of 
2-monoacylglycerol and Nα-acetyl-L-leucine 
H. Keskin, D. Koçak Yanik,  F. Gögüs, S. Fadiloglu,  
Gaziantep/TR
BIO-005 Changes in the Sterol Content of Marigold (Calendula  
officinalis) Hairy Root Culture in Response to Elicitation 
with Heavy Metals 
A. Alsoufi, M. Dlugosz, C. Paczkowski, A. Szakiel, Warsaw/PL
BIO-006 Enzymatic Synthesis of Steryl Phenolates and their  
Antioxidant Activity  
A. Schär, S. Liphardt, L. Nyström, Zurich/CH
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OXI-004 the Role of Surfactant Solubilization on Increasing Anti-
oxidant Efficacy of tocopherols in Oil-in-Water Emulsions 
S. Kıralan, Ankara/TR, D. McClements, MA/US, E. Decker,  
MA/US
OXI-005 Products Formed during thermo-oxidation of Stigmasterol 
Oleate  
M. Rudzin´ska, M. Raczyk, D. Kmiecik, Poznan/PL,  
R. Przybylski, Lethbridge/CA
OXI-006 Curcumin-loaded Microemulsions prepared by Phase-
inversione temperature (PIt) Method: Effect of  
Formulation on Curcumin Degradation 
S. Calligaris, F. Valoppi, L. Pizzale, L. Conte, M.C. Nicoli, Udine/IT
OXI-007 the Effect of Some Olive Leaves grown in Adana, turkey 
on the Stabilization of Canadian Oils and Canadian  
Oil-in-Water Emulsions 
T. Keceli, B. Mercankaya, M. Deg˘irmen, M. Akmanlar, S. Güler, 
B. Erdinç, O. Özdemir, M.G. Kartal, A. Dishan, F. Öztürk,  
G. Alis¸, D. Tüncer, Y. Kara, Adana/TR
OXI-008 Seaweed based Food Ingredients to Inhibit Lipid Oxidation 
in 5% Fish Oil Enriched Granola Bars 
D.B. Hermund, Kgs Lyngby/DK, A. Karadag, Gebze-Kocaeli/TR, 
L.H. Søgaard Jensen, Kgs Lyngby/DK, U. Andersen,  
Brabrand/DK, R. Jónsdóttir, H.G. Kristinsson, Reykjavik/IS,  
C. Jacobsen, Kgs Lyngby/DK
OXI-009 Phenolipids from Gallic Acid: Improvement of the Antioxidant 
Stability of Food Emulsionated Products 
M.J. Gonzalez, Vigo/ES, J.C. Morales, R. Lucas, Sevilla/ES,  
I. Medina, Vigo/ES
OXI-010 total Poly Phenol Content and Antioxidant Activity of 
Massecuit and it‘s stability in Pasteurized Chocolate Milk 
Formulation 
H. Masod, E. Afrasiabi, Tehran/IR
OXI-011 the Comparison of Phenolic Compounds and Antioxidant 
Activity of Cinnamon, Ginger and turmeric Extracts 
M. Gharachorloo, Tehran/IR
OXI-012 Antioxidant Activity of Artichoke co-products in Sparus 
aurata Fillet during Refrigerated Storage 
S. Dabbou, N. Zayene, K. Adouni, H. Guerberg, L. Achour, 
Monastir/TN
OXI-013 A Central Composite Design Application: Investigation of 
the Comparative effects of Conventional and Microwave 
Heating Methods on the thermo-oxidative Degradation of 
Corn Oil 
H.F. Ayyıldız, M. Topkafa, H. Kara, Konya/TR
OXI-014 Comparison of Rapid tests for the Determination of  
Quality of Fried Oils  
D. Georgiou, M. Romaidi, M. Arvanitaki, G. Dimitreli,  
E. Kalogianni, Thessaloniki/GR
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OXI-025 Assessment of Discontinuous Oxidation in Microencapsu-
lated FAME based upon Analysis of Hydroperoxy-, Keto- 
and Hydroxydienes 
M.V. Ruiz-Méndez, A. Morales, S. Marmesat, Seville/ES,  
G. Márquez-Ruiz, Madrid/ES, J. Velasco, Seville/ES
OXI-026 Optimisation of ultrasonic-assisted Extraction of Phenolic 
Compounds from Pecan Nut [Carya illinoinensis (Wangenh.) 
K. Koch] Shell using Response Surface Methodology 
J.M. Block, J. Hilbig, C.M.O. Muller, R.C. Pedroza,  
Florianópolis/BR
OXI-027 Inhibiting Ehrlich Ascites tumor Cells in BALB/c Mice by 
Aquous Extract of Pecan Nut [Carya illinoinensis (Wangenh.) 
K. Koch] Shell 
J.M. Block, Florianópolis/BR, J. Hilbig, Florianópolis/BR,  
F.O. Silva, Florianópolis/BR, L.S.E.P.W. Castro,  
Florianópolis/BR, R.C. Pedrosa, Florianópolis/BR
OXI-028 Correlations between Viscosity and Polymers Concentration 
in Frying Oils  
G. Dimitreli, E.P. Kalogianni, S. Exarchopoulos,  
C. Karastogiannidou, Thessaloniki/GR
lipiDS in animal Science
ANIMAL-001 the effect of Calf Presence during Milking, Cow Parity and 
Season on Milk Fatty Acid Composition from Salers Cows 
A. Cozma, Cluj-Napoca/RO, B. Martin, C. Cirié, J. Agabriel,  
A. Ferlay, Clermont-Ferrand/FR
ANIMAL-002 Novel Additives for Increasing Shelf Life and Antioxidative 
Capacity of Freshwater Fish Flesh 
T. Zajic, K. Fulinova, J. Masilko, J. Mraz, S. Sampels, Ceske 
Budejovice/CZ
ANIMAL-003 Inhibition of Ceramide de novo Synthesis affects Lipid  
Metabolism in Skeletal Muscles of Rats with Strepto-
zotocin-induces type 1 Diabetes 
M. Zendzian-Piotrowska, K. Kurek, D. Ziembicka,  
A. Chabowski, Bialystok/PL
ANIMAL-004 Measurement at Slaughterhouse of Fatty Acid Composition  
of the Backfat of Pig using a Portable Near-infrared  
Spectrometry 
G. Mairesse, Combourtillé/FR, P. Douzenel, Vannes/FR,  
J. Mourot, Saint-Gilles/FR, A. Vautier, Le Rheu/FR, R. Le Page, 
J.-M. Goujon, Lannion/FR, G. Chesneau, Combourtillé/FR
ANIMAL-005 Influence of Vegetable Oils on Ruminal Fermentation  
Parameters and Bacterial Populations in Bovines 
E. Vargas-Bello-Pérez, N. Cancino-Padilla, J. Romero,  
Santiago/CL, P.C. Garnsworthy, Loughborough/GB
OXI-015 Endothelium-protective effects of Oxidized Phospholipids  
V. Bochkov, Graz/AT
OXI-016 Effect of Presence and Absence of three Different Foods 
on the Degradation of two Different Oils during Frying 
S. Exarchopoulos, A. Papastathopoulos, C. Karastogiannidou, 
E.P. Kalogianni, Thessaloniki/GR
OXI-017 Effect of Microwave Heating on Phytosterol Oxidation  
R. Inchingolo, Bologna/IT, E.J. Leal-Castañeda, Veracruz/MX,  
V. Cardenia, Bologna/IT, H.S. García, Veracruz/MX,  
M.T. Rodriguez-Estrada, Bologna/IT
OXI-018 Assess the Potential of some traditional Bulgarian teas to 
Scavenge Free Radicals and to Exhibit Antioxidant Activity 
after Gamma-Irradiation 
V. Kancheva, A. Slavova-Kazakova, A. Terzieva, M. Ivanova, 
Sofia/BG
OXI-019 DFt/B3LYP Calculated Bond-dissociation Enthalpies,  
and Radical-Scavenging and Antioxidant Activities of 
Natural-like Coumarins 
V. Kancheva, S.E. Angelova, A. Slavova-Kazakova, Sofia/BG, 
L. Saso, Rome/IT, Sh. Malhotra, A.K. Prasad, Delhi/IN
OXI-020 understanding the Dynamic Behavior of Functional 
Molecules: An Electron Paramagnetic Resonance (EPR) 
Spectroscopy Approach 
E. Durand, Montpellier/FR, W.F. Leong, Y. Zhao, R.J. Elias,  
J. Coupland, University Park/US
OXI-021 Simultaneous Monitoring of the Degradation of Minor Oil 
Components able to Exhibit Antioxidant Ability and of the 
Formation of Secondary Oxidation Products during  
Accelerated Storage of Refined Soybean Oil 
M.L. Ibargoitia, J. Cristillo, A.S. Martin, P. Sopelana, Vitoria/ES
OXI-022 Study by 1H NMR of the Effect of α-tocopherol at High 
Concentrations on the Oxidative Stability of Linseed Oil 
M.D. Guillén, B. Nieva-Echevarria, E. Goicoechea,  
M.J. Manzanos, Vitoria/ES
OXI-023 Effect of Glaze and Giant Squid (Dosidicus gigas) Skin 
Extract on the Lipid Damage of Frozen Chub Mackerel 
(Scomber scombrus) 
S. Aubourg, M. Trigo, Vigo/ES, W. Torres-Arreola, Hermosillo/MX,  
M- López, M. Sousa, Vigo/ES, J.M. Ezquerra-Brauer,  
Hermosillo/MX
OXI-024 Effect of Quinoa (Chenopodium quinoa Willd.) Extract on 
the Rancidity Stability of Commercial Marine Oil 
S. Aubourg, M. Trigo, Vigo/ES, L. Zura, La Serena/CL,  
M. López, U. Cernadas, Vigo/ES, M. Miranda, A. Vega-Gálvez, 
La Serena/CL
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ANIMAL-006 Photoxidation of Lipids and Proteins of different types 
of Raw Meats during Storage under Commercial Retail 
Conditions 
M.T. Rodriguez-Estrada, A. Zaazaa, S. Savioli, V. Cardenia, 
Bologna/IT
ANIMAL-007 the Impact of Heat Processing and Storage Conditions on 
the Fatty Acid Stability in Feed 
S. Popovic´, Lj. Kostadinovic, J. Levic, O. Ðuragic, R. Colovic, 
Ð. Vukmirovic, V. Banjac, Novi Sad/XS
ANIMAL-008 Effect of Cistus ladanifer L. and its Fractions on in vitro 
Ruminal Biohydrogenation of C18 Fatty Acids 
O. Guerreiro, M. Costa, A. Cabo, S.P. Alves, Lisbon/PT,  
M.F. Duarte, E. Jerónimo, Beja/PT, R.J.B. Bessa, Lisbon/PT
ANIMAL-009 Minor Milk Fat Components: Recent Experiences of their 
Role in Milk traceability  
V. Pelizzola, M. Povolo, G. Contarini, Lodi/IT
health anD nutrition
HENU-001 Novel Vegetable Oil blends with High Antioxidative Stability 
Oils for Healthy Purposes and Prevention of Diseases 
M. Hassanein, A.G. Abdel-Razek, Cairo/EG
HENU-002 Development of a New Method for Processing Rice Bran 
to a High-Quality Oil with High Content of γ-oryzanol 
K. Kupey, F. Pudel, G. Fleck, Magdeburg/DE, M. Moll,  
N. Stadermann, Neuss/DE
HENU-003 A Novel Insight into the Correct Design of Healthy Marine 
Oils: Lipidomics to Determine the Role of EPA:DHA Ratios 
in Inflammation and Oxidative Stress 
G. Dasilva, M. Pazos, E. García-Egido, L. Méndez,  
J.M. Gallardo, Vigo/ES, I. Rodríguez, R. Cela, Santiago de 
Compostela/ES, I. Medina, Vigo/ES
HENU-004 Relevant pH and Lipase for Simulating Intragastric  
Digestion of Fat  
L. Sams, J. Paume, J. Giallo, F. Carrière, Marseille/FR
HENU-005 Method Comparison and Application for the Determination  
of Free and Ester Bound 2,- 3-MCPD and Esterified  
Glycidol in Fishery Products 
S. Merkle, H. Karl, J. Kuhlmann, J. Fritsche, Hamburg/DE
HENU-006 Development and technofunctional-sensory Characterization 
of Virtually tFA-free Deep-frying Fats for the Production of 
Bakery Products 
S. Merkle, K.D. Petersen, Hamburg/DE, N. Dietz, K. Lösche, 
Bremerhaven/DE, J. Fritsche, Hamburg/DE
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HENU-016 Optimisation of the Enzymatic Acidolysis of PuFA.enriched 
Canola (Brassica napus L.) Oil under Supercritical-CO2 
Conditions 
S. Aubourg, Vigo/ES, J. M. Cedano, M. Rivera, Mª M. Berríos, 
Mª E. Pando, C. Hernández, E. Contreras, A. Rodríguez, 
Santiago/CL
HENU-017 Compositional changes of Hass Avocado (Persea ameri-
cana Mill.) Oil of different Maturation Degrees: Effect of 
Supercritical-CO2 Extraction with Alternative Methods of 
Drying 
S. Aubourg, Vigo/ES, J. Ortiz, C. Mella, T. Toledo, E. Castro,  
F. Osorio, Santiago/CL
HENU-018 Dynamics of Oxysterol Formation during Baking of Meat  
M. Sabolová, Š. Šimková, J. Fišnar, J. Pánek, Prague/CZ
HENU-019 Bioavailability of Dietary tocotrienols from Barley Oil and 
Palm Oil  
A.M. Drotleff, W. Ternes, Hannover/DE
HENU-020 Effects of Dietary Sea Squirt Viscera on Lipid Metabolism 
in Rats  
M. Kawasaki, Takizawa, Iwate/JP
HENU-021 Production of PuFA Concentrates from Sardine Oil by 
Enzymatic Hydrolysis in Organic Media  
E.M. Guadix, R. Morales-Medina, M.M. Munio, F. Camacho, 
A.M. Guadix, Granada/ES
HENU-022 Production and Incorporation of Structured Lipids from 
Olive Oil in Ice Cream Formulations 
E.M. Guadix, M. Marin-Suarez, M. Padial-Domínguez,  
P.J. Garcia-Moreno, M.M. Munio, A.M. Guadix, Granada/ES
HENU-023 Characterization of Capsul®, Maltodextrin and Gum Arabic 
Microparticles Loaded with Short-chain Fatty Acids  
obtained by Spray Drying 
J.M. Block, R. Luchtenberg, P. Policarpi, I. Kureck,  
A.C.P. Prado, P.L.M. Barreto, Florianópolis/BR
microBial anD algae lipiDS
MAL-001 Glycerol uptake by Nannochloropsis oculata: Effect of 
Nitrogen Source and CO2  
C. Shene, D. Vergara, M. Bustamante, M. Rubilar, Temuco/CL
MAL-002 Microalgal Biodiesel Production from Chlorella vulgaris  
D. Özçimen, B. Inan, A.T. Koçer, Istanbul/TR
MAL-003 Comparison of Lipid Metabolism of Apicomplexan Cousins 
Chromera velia and Vitrella brassicaformis 
I. Schneedorferova, A. Tomcala, J. Michálek, M. Oborník, 
Ceské Budejovice/CZ
MAL-004 Omega-3 Fatty Acids Production by the Mould  
Galactomyces geotrichum  
A. Grygier, M. Rudzinska, Poznan/PL
HENU-007 Delta-9 Desaturation Rate of Individual Trans 18:1 Isomers 
in 3t3-L1 Cells depends on the Location of trans Double 
Bond 
P. Vahmani, W.J. Meadus, Lacombe, Alberta/CA, C. Mapiye, 
Stellenbosch/ZA, P. Duff, D.C. Rolland, M.E.R. Dugan,  
Lacombe, Alberta/CA
HENU-008 Trans-6 18:1 and Trans-9 18:1 but not Trans-11, Trans-13, 
Trans-14 or Trans-15 18:1 upregulate Genes involved in 
Fatty Acid and Cholesterol Synthesis in HepG2 Cells 
P. Vahmani, W.J. Meadus, C. Mapiye, P. Duff, D.C. Rolland,  
M. E. R. Dugan, Lacombe, Alberta/CA
HENU-009 Change the Feed Diet of Animals allow to Approach the 
Nutritional Recommendations for Consumers without 
Changing their Eating Habits 
M. Guillevic, H. Jacquot, N. Kerhoas, P. Weill, G. Chesneau,  
M. Guillevic, Combourtillé/FR, C. Ferry, B. Schmitt, Lorient/FR, 
J. Mourot, Saint-Gilles/FR
HENU-010 What is the Contribution of a Change of Production of 
Animals in Daily Intake of Fatty Acids? 
M. Guillevic, H. Jacquot, N. Kerhoas, P. Weill, G. Chesneau, 
Combourtillé/FR, C. Ferry, B. Schmitt, Lorient/FR, J. Mourot, 
Saint-Gilles/FR, M. Guillevic, Combourtillé/FR
HENU-011 Oil Extracted from two Discarded Species of the Medi-
terranean Sea as Raw Material for the Production of 
Structured Lipids: Seasonal Characterization of their Fatty 
Acids Regiodistribution 
R. Morales-Medina, P.J. Garcia-Moreno, R. Perez-Galvez,  
M.M. Munio, A.M. Guadix, E.M. Guadix, Granada/ES
HENU-012 Production of PuFA Concentrates of Sardine Oil by Simple, 
Staged and Fractional Low-temperature Winterization 
R. Morales-Medina, G. De Leon, M.M. Munio, A.M. Guadix, 
E.M. Guadix, Granada/ES
HENU-013 Effects of ω-3 Polyunsaturated Fatty Acids (Fish Oil)  
Supplementation on Erythrocyte Cytoskeletal-plasma 
Membrane Protein Network in Rett Syndrome 
J.-M. Galano, Montpellier/FR, A. Cortelazzo, C. Signorini,  
S. Leoncini, R. Guerranti, Siena/IT, T. Durand, C. Oger,  
A. Guy, V. Bultel-Poncé, Montpellier/FR, L. Bini, A. Pecorelli,  
L. Ciccoli, J. Hayek, C. De Felice, Siena/IT
HENU-014 Cytokine Dysregulation in Rett Syndrome – Effect of ω-3 
Polyunsaturated Fatty Acids Supplementation 
J.M. Galano, Montpellier/FR, S. Leoncini, C. Signorini,  
C. De Felice, Siena/IT, T. Durand, Montpellier/FR, A. Cortelazzo, 
G. Zollo, R. Guerranti, L. Ciccoli, J. Hayek, Siena/IT
HENU-015 Investigation on the Effect of Dietary Omega 3-6-9 Fatty 
Acids and Lard on Carbontetrachloride induced Liver 
Injury 
K.S. Leung, H.L. Wang, Hong Kong/HK, C. Oger, J.M. Galano, 
T. Durrand, Montpellier/FR, J.M.F. Wan, J.C.Y. Lee, Hong 
Kong/HK
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MAL-005 Lipid Content Modulation of Apicomplexan Cousin 
Chromera velia by Nitrogen Addition 
V. Kyselova, A. Tomcala, M. Obornik, Ceske Budejovice/CZ
MAL-006 In vitro Investigation of Antigastric Cancer Activities of 
Single Cell Omega-3 Oil Rich in Docosahexaenoic Acid 
S. Shakeri, A. Hassanzadeh, Kerman/IR
oil SeeDS, plant BreeDing anD plant lipiDS
OSPB-001 Promising Cultivar of Soybean for the Yield of Oil and 
Protein in Pakistan  
M. Usman, Peshawar/PK
OSPB-002 Chemical Characterization Xanthoceras sorbifolia Bunge 
Seed Oil: Analysis of Fatty Acids, Sterols and tocopherols 
M.V. Ruiz-Méndez, J. Velasco Jiménez, Seville/ES
OSPB-003 Physicochemical Properties of tecoma Stans Linn. Seed 
Oil: A New Crop for Vegetable Oil 
H. Sbihi, I. Nehdi, Resayes, Riyadh/SA
OSPB-004 tentative Identification of Volatile Flavor Compounds in 
Sacha inchi Oil, from Peruvian Origin, using Headspace-
SPME-GC/MS 
F. Ramos-Escudero, Lima/PE, M.T. Morales, A. Asuero,  
I. Romero, Sevilla/ES
OSPB-005 Influence of the Structure of Key Intermediates of Plant 
Oxylipins on their Interactions at the Molecular Level with 
Plant Plasma Membrane 
M.N. Nasir, M. Deleu, L. Lins, M.L. Fauconnier, Gembloux/BE
OSPB-006 Development of a New Highly Efficient HPLC Method for 
Identification of triacylglycerol Species in Selected Seed 
Oils Rich in Conjugated Linolenic Acid (CLnA) 
M. Topkafa, H. Kara, Konya/TR
OSPB-007 Identification and Evaluation of Bioactive Fatty Acids and 
its Lipid Mediators in Nuts and Seeds 
J.C.Y. Lee, K.S. Leung, H.H. Leung, Hong Kong/HK, C. Oger, 
J.M. Galano, T. Durand, Montpellier/FR
OSPB-008 Fatty Acids and Volatile Compounds in Pulp and Peel from 
Prunus persica Fruits grown in tunisia at two Maturation 
Stages 
S. Dabbou, Monastir/TN, C. Lussiane, Torino/IT, S. Maatallah, 
Sidi Bouzid/TN, L. Gasco, Torino/IT, H. Hajlaoui, Sidi Bouzid/TN, 
G. Flamini, Pisa/IT
OSPB-009 Characterization of Fatty Acid Composition of some 
Selected Cold Pressed Seed Oils Grown in turkey by Gas 
Chromatography 
H. Kara, M. Topkafa, H.F. Ayyıldız, Konya/TR
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OLIVE-003 Raman Spectroscopic Discrimination of Virgin Olive Oils 
According to Geographic Origin 
D. Ücüncüog˘lü, Çankırı/TR, E. Ghanbari Shendi, H.T. Temiz, 
I.H. Boyaci, D. Sivri Özay, Ankara/TR
OLIVE-004 A Review of 1H and 13C NMR of Virgin Olive Oil  
D. Sevim, Izmir/TR, O. Köseog˘lu, Izmir/TR
OLIVE-005 Application of Raman Spectroscopy as a Rapid tool to 
Classify Extra Virgin Olive Oils Extracted from different 
turkish Cultivars 
E. Ghanbari Shendi, Ankara/TR, D. Ücüncüog˘lü, Çankırı/TR, 
H.T. Temiz, I.H. Boyaci, D. Sivri Özay, Ankara/TR
OLIVE-006 Lipophilic Compounds of Coratina Olive Oil Grown in  
tunisia: the Influence of Irrigation and Ripening 
S. Dabbou, Monastir/TN, H. Chehab, Sousse/TN, A. Taticchi, 
M. Servili, Perugia/IT, M. Hammami, Monastir/TN
OLIVE-007 Head Space-SPME-GC/MS of Virgin Olive Oils as a possible 
tool to Improve Sensory Evaluation: Critical Evaluation of 
Analytical Data applying Peak Deconvolution Software 
E. Moret, L. Conte, Udine/IT
OLIVE-008 the Changes of Fatty Acid Profile of Gemlik Olive Cultivar 
Produced by Naturally Processing Methods and Exposed 
to Gamma Radiation 
S¸. Irmak, M.K. Ünal, Izmir/TR, H. Diraman, Afyonkarahisar/TR
OSPB-010 triterpenoid Profiles of Calluna vulgaris Samples from  
Different Geographical Regions 
A. Szakiel, C. Paczkowski, Warsaw/PL, L.J. Sheppard,  
Edinburgh/GB, M. Henry, Nancy/FR
OSPB-011 Identification of Lipases with a Possible Role in Lipid 
Remodeling in Arabidopsis Thaliana Seeds 
G.N. Menard, A.A. Kelly, C. Craddock, S. De Chirico,  
J. Devonshire, S. Kurup, P. Eastmond, Harpenden/GB
OSPB-012 Evaluation of Sterol and triacylglicerol Composition during 
Ripening Process of the Hazelnuts (Corylus avellana L.) 
grown in Poland 
H. Ciemniewska-Z˙ytkiewicz, Warsaw/PL, F. Pasini, Cesena/IT, 
J. Brys, P. Koczon, Warsaw/PL
OSPB-013 Analysis of Lipids in Seeds of Double Low Rapeseed 
based on Supercritical Fluid Extraction 
H.B. Frandsen, S. Sørensen, H. Sørensen, J.C. Sørensen, 
Copenhagen/DK
oleochemiStry, BioDieSel
OLEO-001 Synthesis of Steryl Glycosides and Analysis in Biodiesel  
by APCI-HPLC-tOF-MS  
P.N. Neu, C. Ludwig, S. Schober, M. Mittelbach, Graz/AT
OLEO-002 Preparation of Methyl 9, 10 Dihydroxystearic Acid using  
a Solid Catalyst  
P. Bondioli, L. Della Bella, G. Rivolta, Milano/IT
OLEO-003 Process Monitoring and Analysis of Biodiesel by  
Benchtop NMR Spectroscopy  
S. Riegel, Calgary/CA
OLEO-004 the Application of Brønsted-Lewis Acid Combination as  
a Catalyst for Biodiesel Production 
M.F. Mohd Yusoff, Z. Guo, Aarhus/DK
OLEO-005 Hybrid Biodiesel Fuel from Waste  
S. Velea, E. Stepan, Bucharest/RO, O. Blajan, A. Crucean, 
Medias/RO
OLEO-006 Microbial Growth Issues in Biodiesel Fuel  
Ch. Tsesmeli, G.S. Dodos, F. Zannikos, Athens/GR
olive oil
OLIVE-001 Influence of Extraction System and Production Area on  
the Physicochemical and Sensory Attributes of Virgin  
Olive Oils-case of North Lebanese Districts 
M. Serhan, Koura/LB, H. Younes, K./LB, J. Chami, K./LB
OLIVE-002 Authentication and Quality Assessment of Lebanese Extra 
Virgin Olive Oils from “Baladi” Local Variety 
M. Serhan, Koura/LB
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OLIVE-009 Industrial-scale Filtration of Virgin Olive Oil cv. Buža: Focus 
on Quality, Sensory Characteristics and Fatty Acid Profile 
K. Brkic´ Bubola, M. Lukic, I. Mofardin, A. Butumovic, Porec/HR, 
O. Koprivnjak, Rijeka/HR
OLIVE-010 Kinetics Study of Coalescence on Olive Paste during 
Malaxation  
S. Trapani, L. Guerrini, V. Canuti, P. Masella, Florence/IT,  
G. Caruso, R. Gucci, Pisa/IT, A. Parenti, B. Zanoni, Florence/IT
OLIVE-011 Experimental trials to Optimize the use of Physical  
Coadjuvants in Olive Oil Exctraction 
F. Caponio, G. Squeo, R. Silletti, V.M. Paradiso, C. Summo,  
A. Pasqualone, T. Gomes, Bari/IT
OLIVE-012 Rapid Method to Evaluate Metals Concentration in Olive Oil  
E. Sangiorgi, M. Simoni, R. Berneri, M. Bragolusi, Brescia/IT,  
R. Piro, Padova/IT
OLIVE-013 Rapid Screening Analysis of Olive Oil Based on Finger-
printing Olistic Approach  
R. Piro, Padova/IT, E. Sangiorgi, Brescia/IT, M. Gazziero, 
Padova/IT
OLIVE-014 Comparison of Retronasal and Orthonasal Perception in 
Virgin Olive Oil Organoleptic Assessment 
J.A. Garcia Mesa, F. Alcántara, M.E. Escuderos, Mengibar, 
Jaen/ES, F. Peña, Córdoba/ES, A. Fernández-Hernández, 
Mengibar, Jaen/ES
OLIVE-015 Olive Oil Quality as affected by Processing Variables  
E.P. Kalogianni, Thessaloniki/GR
OLIVE-016 Would Olive Oil be Suitable for Frying in the Catering/
Industry?  
E. Kalogianni, C. Karastogiannidou, S. Exarchopoulos,  
Thessaloniki/GR
OLIVE-017 Discrimination between Italian and Non Italian Olive Oil 
by Gas Chromatographic Analysis of Volatile Fraction and 
Multivariate Analysis 
L. Conte, Udine/IT, F. Gottardi, A. Zappi, S. Scaramagli,  
M. Barbanera, D. Melucci, Bologna/IT, S. Vichi, Barcelona/ES
OLIVE-018 A Preliminary Characterization of some Argentina’s Extra 
Virgin Olive Oil: the Volatile Fraction of Changlot and 
Arauco Varieties 
L. Conte, E. Moret, Udine/IT, M. Bauza, de Cuyo/AR,  
M. Zuccardi, Mendoza/AR
palm oil
PALM-001 Red Olein Powder  
S.K. Syed Khodri, R.H. Borhan, Bandar Enstek,  
Negeri Sembilan/MY
DUBL IN IRELAND
AOCS Oils and Fats
World Market Update
2015 12–13 November 2015The Convention Centre Dublin | Dublin, Ireland
Program Topics
● World Oils and Fats Markets Update
● Worldwide Trade Issues and Regulations
● Supply and Demand End Users Point of View
● Financing Supply Chains—Working Capital, 
Inventories, and Hedges
● Environmental Issues and Consumer Demands
● Market and Development Trends—Import and 
Export
● Market Update and Critical Global Issues for 
Soybeans, Meal, and Oils: Sunﬂ ower, Palm, 
and Rapeseed
View the complete program at: 
WorldMarket.aocs.org
Register Now!
“Network and learn about the latest industry 
trends, unique opportunities, and practical 
tools and techniques designed to strengthen 
your business.” 
—Sefa Koseoglu, AOCS World Market Update 2015 
General Chair and CEO of Bioactives World Forum
WMU2015-EFL Program.indd   1 3/3/15   5:09 PM
58 fats, oils and lipids: new challenges in technology, Quality control and health 27 – 30 september 2015 · florence · italy 59
s c i e n t i f i c  p r o g r a m m e  –  p o s t e r s s c i e n t i f i c  p r o g r a m m e  –  p o s t e r s
PHYS-009 Creating a Dynamic Phase Diagram of Binary Mixtures of 
Licocoa Butter Substitute and Cocoa Butter by using the 
time-resolved Synchrotron Radiation X-ray Diffraction 
Measurement 
M. Takagi, Higashi-hiroshima/JP, S. Mishikawa, T. Sakamoto, 
S. Hirai, Tsukuba/JP, S. Ueno, Higashi-hiroshima/JP
PHYS-010 Sorbitan Monostearate and Fully-hydrogenated Crambe 
Oil as Structuring Agents of Lipid Systems 
G. Oliveira, G. Comote, T.G. Kieckbusch, Campinas/BR
PHYS-011 Evaluation of Consistency and Microstructure of Zero 
Trans/Low Saturated Fats Structured with Fully  
Hydrogenated Palm Oil and Sorbitan Monostearate 
K.M. Barbosa, T.G. Kieckbusch, M.H. Masuchi, Campinas/BR
PHYS-012 Free Phytosterols as Consistency and Microstructure 
Modifiers of Lipid Blends  
K. Godoi, K.C. Correa, M.H. Masuchi, A.P.B. Ribeiro,  
Campinas/BR
PHYS-013 Study of Synergistic Effect of Fully Hydrogenated Palm Oil 
and Monoacylglycerol used as Structuring Agent in Palm 
Oil and Cocoa Butter 
R. Grimaldi, I. Oliveira, L. Gonçalves, Campinas/BR
PHYS-014 Effects of Heavy Pyrolysis tar Produced Carbon in  
Sunflower Oil Bleaching Process 
C. Alekperov, H. Ibrahimov, K. Qasimova, Baku/AZ
PHYS-015 Effect of Milk Fat Olein Addition on Butter Characteristics  
M. Queirós, R. Grimaldi, M.L. Gigante, Campinas/BR
proceSSing anD SuStainaBility
PROC-001 ultrasounds Assisted Extraction for the Production of 
Extra Virgin Olive Oil by Low-scale Industrial Mill 
E. Valli, A. Bendini, Cesena/IT, M.B. Almeida, Porto/PT,  
T. Gallina Toschi, Cesena/IT
PROC-002 3-MCPD and Glycidyl Esters in Edible Fats and Oils  
T. Keceli, N. Büyükyılmaz, S.Z. Kutuk, Adana/TR
PROC-003 Microwave Assisted Extraction of Pomegranate (Punica 
granatum L.) Seed Oil using Response Surface  
Methodology 
U. Gök, H. Keskin, D. Koçak Yanık, F. Gög˘üs, Gaziantep/TR
PROC-004 Increasing Sustainability of the Chocolate Cooling Process 
by Enhanced thermoconductivity of the Mould Material 
L. Rejman, P. Braun, Zurich/CH, T. Hocker, Winterthur/CH,  
E. J. Windhab, Zurich/CH
PROC-005 A Model to Predict Oil Yield Increase in Enzymatically  
Assisted Degumming of Vegetable Oil 
S. Konradt, Darmstadt/DE
PALM-002 Measurement of Energy Release of RBD Palm Oil at  
different temperatures by Differential Scanning  
Calorimetry and Correlation with the Degradation of  
Glycidyl Esters during Storage 
B. Matthäus, P. Weitkamp, K. Vosmann, H.J. Kersting,  
Detmold/DE
PALM-003 Fully Hydrogenated Soybean Oil Microencapsulated  
Applied to Modulate Palm Oil Crystallization 
L.A.G. Gonçalves, M.C.C.N. Mascarenhas, M.C. Chiu,  
Campinas/BR
phySical chemiStry
PHYS-001 Evaluating the Feasibility of Wax-based Oleogel to  
Replace Palm Oil in Microstructural Network Formation for 
Nutritional Hazelnut Filling 
C.D. Doan, A.R. Patel, N. De Clercq, D. Van de Walle,  
C. Delbaere, K. Dewettinck, Ghent/BE
PHYS-002 Effect of Dielectric Properties of Lipid Matrices on the 
Structure of Organogels made with Saturated Mono-
glycerides 
S. Calligaris, F. Valoppi, Udine/IT, N. Segatin, U.N. Poklar, 
Ljubljana/SI, M.C. Nicoli, Udine/IT
PHYS-003 Effect of Sucrose Fatty Acid Ester on Fat Crystallization in 
O/W Emulsion  
S. Arima, Yokohama/JP, T. Deguchi, Hiroshima/JP, A. Ogawa, 
Yokohama/JP, H. Hondoh, S. Ueno, Hiroshima/JP
PHYS-004 Effect of Potato Deep-fat Frying Condition on Fatty Acid 
Composition and total Polar Materials via Rheological 
Parameters of Soybean Oil 
L. Xu, W. Xiaojing, L. Ruijie, J. Qinzhe, W. Xingguo, Wuxi/CN
PHYS-005 Organogelation: A Novel technique for Vegetable Oils 
Structuration  
F.R. Lupi, D. Gabriele, N. Baldino, B. de Cindio, Rende/IT
PHYS-006 Retardation of Oil Migration Fat Bloom in filled Chocolates 
through the Incorporation of Soft and Hard StOSt-rich Fats 
P.D. Tran, D. Van de Walle, M. Hinneh, C. Delbaere,  
N. De Clercq, D.N. Tran, K. Dewettinck, Ghent/BE
PHYS-007 DSC Studies of Interesterified and Fractionated Lipid  
Fractions  
G. Oliveira, Campinas/BR, P.A.P.B. Ribeiro, Sao Paulo/BR,  
T.G. Kieckbusch, Sao Paulo/BR
PHYS-008 Fat Bloom Resistance of Dark Chocolate Produced with 
Alternative Fats  
T.L.T. Silva, R. Grimaldi, E.C. Bonomi, L.P. Cardoso,  
L.A.G. Gonçalves, Campinas/BR
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PROC-006 Processing of New Oil and Protein Sources: Zooplankton, 
Black Soldier Flies and Grasshoppers 
F. Pudel, G. Fleck, T. Piofczyk, C. Spangenberg, Magdeburg/DE
PROC-007 Structural Properties of Fatty Alcohols Organogels for 
Cosmetic Application  
D.C. Zulim Botega, C. Nogueira, N. Martins de Moura,  
R. Martinez, C. Rodrigues, Sorocaba/BR, D. Barrera-Arellano, 
Campinas/BR
PROC-008 Improvements in the Measurement of Chlorophylloids in 
Soybean Oil  
D.D. Brooks, Vernon Hills/US
PROC-009 Supercritical Carbon dioxide Biorefinery for Green  
Processing of Lipids  
O. Ciftçi, Lincoln, NE/US
PROC-010 Influence of Roasting temperature of Pumpkin Seed to 
PAH and Aroma Formation  
T. Potocnik, Zalec/SI, I.J. Kosir, Zalec/SI
PROC-011 Development of trans Free Basestock by Chemical  
Interesterification and thermal Fractionation 
G. Oliveira, A.P.B. Ribeiro, T.G. Kieckbusch, Campinas/BR
PROC-012 High Molecular Weight Protein-Polyphenol Complexes  
isolated from Olive Oil Mill Wastewater of the Chetoui 
variety Encapsulated in Reverse Micelles 
V. Papadimitriou, Athens/GR, M. Khemakhem, Tunis/TN,  
T.G. Sotiroudis, Athens/GR, N. Bouzouita, Tunis/TN
PROC-013 Crystallization Properties and texture of Zero Trans Fat 
using of Industrial Sorbitan Monostearate 
L. Gonçalves, C. Ming, Campinas/BR
PROC-014 Antimicrobial Activity of Microparticles loaded with  
Short-chain Fatty Acids obtained by Spray Drying 
J.M. Block, R. Luchtenberg, S.M. Silveira, L.A. Lerin,  
Florianópolis/BR
other topicS
OTTO-001 Chemical Vs Organic Cultivation of Artemisia absinthium 
with Emphasis on Essential Oil Composition 
Lj. Kostadinovic´, S. Popovic, S. Pavkov, M. Acimovic, J. Levic, 
Novi Sad/XS
OTTO-002 Evaluation of Oxidative Stability of Soybean Oil Organogels 
Structured using Vegetable Waxes 
J. Rocha, D. Barrera Arellano, D. Kassardjan, Campinas/BR
Clean and efficient 
vacuum systems
ICE 
Ice condensation
ACL 
Alkaline Closed Loop
Körting Hannover AG
30453 Hannover/Germany 
Tel.: +49 511 2129-253 
st@koerting.de 
www.koerting.de
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 » other SponSorS, aDvertiSerS anD exhiBitorS
Eurofins Analytik GmbH 
Hamburg, Germany
European Journal of Lipid Science  
and technology
Fiorentini Firenze S.p.A. 
Tavarnelle V.P. (FI), Italy
Gary List 
Washington/IL, USA
Green Oleo S.r.l. 
Cremona, Italy
Koerting AG 
Hannover, Germany
Montalbano Agricola Alimentare  
toscana S.p.A. 
Lamporecchio, Italy
OFI – Oils & Fats International 
Surrey, UK
Oleificio Alta Maremma S.r.l. 
Cecina, Italy
Oleificio R.M. S.p.A. 
Alessio (Lucca), Italy
Olitalia S.r.l. 
Forli, Italy
Pietro Coricelli S.p.A. 
Spoleto – PG Italy
Solex thermal Science
Calgary, Canada
Spectral Service AG 
Cologne, Germany
uNIGRA’ S.r.l. 
Conselice (RA), Italy
 » Supporting organiSation
AOCS 
Urbana/IL, USA
S p o n S o r S  a n d  e x h i b i t o r SS p o n S o r S  a n d  e x h i b i t o r S
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the organisers gratefully acknowledge support by the  
following companies, Bodies and institutions. 
As of 13 April 2015
 » Silver SponSor
malaysian palm oil Board 
Kuala Lumpa, Malaysia
Fratelli Carli S.p.A.
Imperia, Italy
 » Bronze SponSor
Bruker optik gmbh 
Ettlingen, Germany
thermo fisher Scientific 
Rodano, Italy
 » other SponSorS, aDvertiSerS anD exhiBitorS
(in alphabetical order)
Andreotti Impianti S.p.A.  
Calenzano (FI), Italy
B+B Engineering GmbH 
Magdeburg, Germany
Chemiservice
Monopoli (Bari), Italy
Clariant Produkte (Deutschland) GmbH 
Moosburg, Germany
Compagnia Alimenatare Italiana S.p.A 
Rome, Italy
Costa d’Oro S.p.A 
Spoleto (PG) – Umbria, Italy
DeSmet Ballestra Oils & Fats 
Zaventem, Belgium
DSM 
Delft, The Netherlands
Elsevier 
Cambridge, MA, USA
g u e S t  a n d  S o c i a l  p r o g r a m m ec o n g r e S S  e v e n t S 
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Sunday, 27 September 2015 11:00
 Room 9 (Committee Meeting Room)
euro fed lipid Board meeting
Sunday, 27 September 2015 17:30
Welcome reception and poster Session 
The “Ice-Breaker” will take place within the expo and poster area. 
As usual some snacks and drinks will be served.
Monday, 28 September 2015 13:00
Room 9 (Committee Meeting Room)
Scientific committee meeting  
14th euro fed lipid congress  
18 - 21 September 2016 
ghent, Belgium 
tuesday, 29 September 2015 17:00
Second Floor Room Affari
euro fed lipid general assembly 
Euro Fed Lipid members are cordially invited to participate.
 » JoB market
There will be a designated “Job Market” poster wall to post vacan-
cies or job applications. No registration is required, this being a 
free of charge service.
Employers who wish to post job offers or applicants who wish 
to post CV’s are asked to simply fix their offers to the designated 
poster walls near the congress office.
 » poSter aWarD
The best posters on display will receive the Euro Fed Lipid poster 
award – consisting of a one year free subscription to the European 
Journal of Lipid Science and Technology and 250 Euro in prize 
money. 
The awards are sponsored by Wiley-VCH, Elsevier and Mr. Gary List.
 » luncheS
There are two cafeterias in the congress center itself with limited 
capacities. However, due to its central location, there are numer-
ous options to have lunch nearby.
tuesday, 29 September 2015 19:30
congress Dinner
Palazzo Borghese, Via Ghibellina 110 
(walking distance 1,5 km from the congress center)
In the heart of ancient Florence, a few steps from Piazza del Du-
omo and Piazza della Signoria, Palazzo Borghese is one of the 
most important examples of neoclassical architecture in Tuscany. 
Even if it still has a impressive facade, this palace is often unno-
ticed, because of the street’s narrowness. Once you have entered 
the Palazzo, its beauty and splendor are dazzling.
The main stairs bring you to 
a floor where you will find 
the Sala Specchi (the Mirror 
Room), the ancient bedroom 
of Paolina Bonaparte. This 
beautiful room gets its name 
from the ten pure gold large 
mirrors, framed by golden 
stuccos and surrounded by 
chandeliers which multiply 
the perspectives and reflect the flashing of the big central chan-
delier, with 150 torches totally made of golden wood and Boemia 
glass. From the Mirror Room (Sala degli Specchi), through the 
Red Room, the Apostle’s Room (with a curious fireplace Impero 
Style) and the Yellow Room, you reach the Galleria Monumentale, 
the real jewel of the palace. All the Salotti Monumentali are finely 
furnished, everyone in a different color. Corner sofas stuffed with 
flowered satin and elegant golden wooden “consolles” perfectly fit 
with the painted vaults of the rooms.
The Sala del Consiglio is characterized by a curious fireplace “Im-
pero Style”. Twelve chairs with a typical back remind us of ancient 
meetings. The Galleria Monumentale can be used for a banquet 
of 300 people The Sala degli Specchi will hold a maximum of 100 
people. The other smaller rooms can hold from 10-50 people. For 
the more important events with a largerr number of participants 
it is possible to use the entire palace for a max. 550 people. The 
last restoration during 1994, has finally brought back the palace to 
his ancient splendour, giving it moreover all those kind of comforts 
which are necessary to make it a functional, elegant meeting location.
Preregistration is required
Price: 90 Euro + VAT (where applicable)
The dinner is kindly sponsored by Unigrà S.r.l.
© sailko - wikipedia
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 » practical Short courSe
oils and fats emulsions, and their applications  
in food Systems
Saturday and Sunday, 26-27 September 2015
Florence, Italy
Program: 
Creating or maintaining food emulsions is a growing challenge with 
introduction of new emulsifiers and ever more sophisticated emul-
sification technology. Emulsions are essential in many mainstream 
food products, but also offer opportunities in solving emerging 
food texture issues, as well as in creating special delivery systems. 
This Practical Short Course will bring a full review of existing tech-
nologies and how to apply these for making great quality products 
for the food market at large. A growing number of W/O and O/W 
emulsion applications, and more complicated double and multiple 
emulsions will be presented, and applications reviewed.
target Group: 
Decision makers such as product technicians, R & D engineers, 
engineering supervisors, QA technicians, project engineers, pro-
cess improvement engineers, business development managers, 
sales and marketing specialists, equipment manufacturers, prod-
uct formulators, plant engineers, processors, chemists, and tech-
nicians.
cardiolipin as key lipid of mitochondria in health and 
Disease
Wednesday and thursday, 30 September – 1 October 2015, 
Florence, Italy
The satellite symposium intends to draw more connections be-
tween cardiolipin research and human physiology in particular 
cardiac physiology. 
 
This one-day workshop will offer the opportunity to discuss vari-
ous aspects of basic cardiolipin functions in biomembranes of 
prokaryotes and animal cells. The workshop will start in the after-
noon of September, 30th and will end the following day.
Information and Registration:
www.eurofedlipid.org/meetings/florence_cardio_2015
www.unigra.it
PASSION FOR
G R O W T H 
OUR FIRST 
A S S E T
Unigrà, with more than 40 years of
experience, is the Italian firm leader in 
processing and sale of edible fats, vegetable raw 
materials, semi- nished products and margarines 
for food industry, ice-cream and confectionery. 
 e pursuit of quality, products diversi cation 
and technology innovation are just some of the 
key factors that have allowed Unigrà to became 
a reliable partner for the most famous food 
industries. Unigrà is strongly focused on 
internationalization, with its 11 subsidiaries 
(Spain, Russia, Ukraine, Czech Republic,   
Greece, Poland, Chile, Peru, Brasil, China, 
Singapore). Unigrà products are delivered 
to more than 90 Countries.   Innovation, 
human resources, quality and passion for 
growth are the ingredients of our success.
Pagina pubblicitaria unigra 105x210 001.indd   1 09/03/15   16:09
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 » location
The congress takes place at the:
Firenze Fiera Congress and Exhibition Center
Piazza Adua, 1
50123 Firenze
Telephone: +39 055 49721
Fax: +39 055 4973237
Email: info@firenzefiera.it 
The congress center is located directly at the main station.
 » accommoDation
Florence Congress Booking is the official conference reservation 
system of Florence, realized by Firenze Convention Bureau and 
used by national and international associations to offer their con-
ference attendees a safe and convenient way to book their stay 
in Florence.
When you stay outside the official housing hotels, you miss out on 
a big part of the meeting experience and networking opportunities 
with your colleagues. Thanks to the numerous partnerships and 
premium relationships with most of the hotels of the city, Firenze 
Convention Bureau is able to guarantee the best available room 
rates and reservation policies. 
Use the code 15g002 and get the best rates offered for the con-
ference at: www.florencecongressbooking.com
© Freepenguin – wikipedia
© sailko - wikipedia
www.greenoleo.com
Your partner
in olive oleochemistry
Glycerine
Fatty acids
Stearine
Squalene
04-03-15 ADV (105X210) GREEN OLEO.indd   1 04/03/15   16:43
g e n e r a l  i n f o r m a t i o n g e n e r a l  i n f o r m a t i o n
70 fats, oils and lipids: new challenges in technology, Quality control and health 27 – 30 september 2015 · florence · italy 71
 » travel information
By Plane
The international airport ‘Amerigo Vespucci’, is located in the 
north-west suburban area of Florence. There are many airlines ar-
riving there and connecting the city to some of the most important 
European airports. The airport is only 4 km from the city centre, 
which can be easily reached by taxi or with the Ataf/Sita ‘Vola in 
Bus’ shuttle service (around 15/20 minutes), connecting the air-
port to the main central railway station of Santa Maria Novella. At 
the airport you can also find the main car rental agencies. 
Info: Florence Airport Company: Tel. +39 055 30615,  
www.aeroportofirenze.it
Many visitors decide alternatively to fly to Pisa (Galileo Galilei Air-
port, www.pisa-airport.com) which is 50 min by train or Bologna 
(www.bologna-airport.it), 37 min by train, or even Rome (90 min 
by train). 
By train 
The main central railway station of Santa Maria Novella (one of the 
most important railway junctions as well as an interchange point 
of the Florence public transportation) is located just a few steps 
(2 minutes on foot) from the main entrance of the congress-exhi-
bition area and from the main reception of Firenze Fiera, located 
on the ground floor of Palazzo degli Affari. Info: www.trenitalia.it 
By Car 
Florence is well connected to the main Italian cities through an 
efficient motorway network, which allows an easy access to the 
city centre, where the congress and exhibition centre is located.
 » regiStration DeSk
The Registration Desk will be open as follows:
Sunday 27 September 12:00 – 19:00
Monday 28 September 08:00 – 18:00
Tuesday 29 September 08:00 – 18:00
Wednesday 30 September 08:00 – 12:30
E-Mail: saritas@eurofedlipid.org
 » regiStration
please register online at:
www.eurofedlipid.org/meetings/florence2015
or complete the enclosed registration form (one form per partici-
pant) and return it to:
Euro Fed Lipid e.V.
P.O. Box 90 04 40 
60444 Frankfurt/Main
Germany
Phone:  +49 69 7917-345
Fax  +49 69 7917-564
Returning the form no later than 07 August 2015 will guarantee 
the early bird fee.
Registration is valid after receipt at the Euro Fed Lipid head-
quarters. Conference tickets will be handed out at the registration 
desk.
please note that your participation is not guaranteed until 
the registration fee has been paid. thus make sure to pay 
in advance.
We reserve the right to refuse access to the congress until 
full payment has been received.
© nenne - Fotolia
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 » regiStration feeS 
please register online at:
www.eurofedlipid.org/meetings/florence2015
Category
until 
7 August
after 
7 August
Euro Fed Lipid members** and  
employees of member companies
€ 495* € 560*
Non-members € 565* € 610*
Euro Fed Lipid student member  
with poster presentation***  
(proof required)
€ 60* € 110*
all other students***  
(proof required)
€ 110* € 160*
* In Italy Registration fees are subject to Italian value added tax (where applicable).
** Euro Fed Lipid Members are direct members as well as members of AOCS (Eu-
ropean Section), Benelux Lipid Network, Czech Chemical Society (Oils & Fats 
Group), DGF, GERLI, Greek Lipidforum, KNCV (Oils & Fats Group), Nordic Lipidfo-
rum, METE (Hungarian Scientific Society for Food Industry, Vegetable Oil Division), 
Polish Food Technologists Society, (Oils & Fats Section) SCI (Lipids Group), SFEL, 
SISSG (Societá Italiana per lo Studio delle Sostanze Grasse) or YABITED (Turkish 
Lipid Group).
*** The student status is granted to undergraduate, postgraduate and Ph.D. stu-
dents. Please provide suitable proof of your student status with the registration 
(e.g. copy of the student card, confirmation of the institute or similar).
the registration fee includes:
• Entry to the scientific programme and poster sessions
• Book of Abstracts
• List of Participants
• Free registration for the opening mixer
• Coffee Break beverages
Vinci - Firenze
oliomontalbano.it
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 » paying By Bank tranSfer
After registration you will receive a confirmation e-mail. 
Your invoice will be sent per separate e-mail to the e-mail 
address provided upon registration (please ensure to 
print it out).
Paying by Bank Transfer:
Please transfer the total fees (free of bank commission) to:
Euro Fed Lipid e.V.
Deutsche Bank, Frankfurt/Main
Account No. 2401 610 00
BLZ 500 700 24 (Routing Number)
IBAN DE 71 500 700 24 02401 610 00
SWIFt-BIC: DEutDEDBFRA
Please quote your reference number.
Paying by Credit Card:
We accept Visa, MasterCard and AMEX 
please note that your participation is not guaranteed  
until the registration fee has been paid. thus make sure 
to pay in advance. We reserve the right to refuse access 
to the congress until full payment has been received.
 » cancellation policy
Cancellations received on or before 7 August 2015 will be re-
funded minus a 50 Euro processing fee. 
After that date and until 4 September 2015, the cancellation fee 
will be 100 Euro. There will be no refund for cancellations after 
4 September 2015 or No-Shows. However, substitute partici-
pants can be named anytime without costs.
Cancellation must be in writing and effective after written 
reconfirmation by Euro Fed Lipid.
 
If the congress is cancelled for whatever reason, paid fees 
will be refunded. Further recourse is excluded.
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 » further information
Euro Fed Lipid e.V.
P.O. Box 90 04 40
60444 Frankfurt/Main
Germany
Phone: +49 69 7917-345
Fax: +49 69 7917-564
E-mail: info@eurofedlipid.org
www.eurofedlipid.org
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 » floorplan
Ground Floor
Lower Floor
First Floor
Second Floor
n o t e Sm a p
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n o t e S
OILS AND FATS
ANALYTICAL COMPETENCE 
         WORLDWIDE
Eurofins unmatched expertise  
in testing of oil and fat products. . .
. . . covers the most comprehensive  
range of parameters.
FatsandOils@eurofins.de	 
www.eurofins.de 
• Sensory analyses
• Basic fat analyses
• Identity & Quality
• Sampling
• Research & Development
• International label check
• Animal oils
• Oil seeds
• Nuts
• Lecithins
Organic contaminants 
• PAHs 
• Phthalates
• PCBs & Dioxins 
• 3-MCPD-esters incl. Glycidol  
• Pesticides
Vegetable oils
• Extra virgin olive oil
• Seed oil
• Nut oil
• Pulp oil
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The Desmet Ballestra Group has sold, installed 
and commissioned over 7,500 process units 
in 150 countries on 5 continents.
Science behind Technology
Oils, Fats and Oleochemicals processing technologies 
Detergents, Surfactants & Chemicals plants 
Oilseeds equipment
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